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S2nd WEEK BALTIMORE, MONDAY, AUGUST 26, 1912 35th YEAR 


AMERICAN CANS 


The season is now on and any doubt you may have regarding the 
necessary number of cans needed, should be discounted and cans 


ordered before the actual need arises. 


Always bear in mind that ‘‘ American Cans”’ are the best and 


shipments made when needed. 


Our nearby factory locations are all in your favor. 


American Can Company 


Chicago San Francisco 
Baltimore NEW YORK New Orleans 
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THE TRADE. 


Pp sible manner Steam used as an impelling force is very small Cne nun 
cin o erate it. having conirol by means of the shifter handle, Iewering or 
st »pping the goods at ary d¢sired point. Hand power can be attached, ata small 
additional cost, thus adding another desirable feature. No belts to get injured 
by st.am. All that’s needed is a steam pipe and an exhaust pipe. 


(494-1410 THAMES STREET BALTIMORE, MD. 


ZASTROW’S PATENT HYDRAULIC CRANE 
STEAM IMPELLED a 


The Crane shown is entirely of iron and steel put together iu the strongest 


GEO. W. ZASTROW, Mechanical Engineer 


The Blakeslee Simplicity 
CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agetus tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELIN 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. 


Wheeling, W. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Morse, Vice-President Wheeling, W. Va. 
V La Crosse Can Co. 
a. La Crosse, Wis. 
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Ayars Machine Company, 


A 


Universal Syruper Double Tomato Filler 


rane Exhauster 


Power Washer and Scalder Belt Power C 
. SEND FOR CATALOGUE AND FULL INFORMATION 


Salem, 


Ayars Machine Company, new Jersey. 


BROWN, BOGGS CO., Lrp., Hamivron, Ont., Sole Agents for Canada. 


Is Writing Advertisers, Kindly Mention The Trade. 
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Patented 


The Utmost 
You Can Do 


To Simplify Corn Husking 


THE “MORRAL” 


No Equal In Speed—None In Quality of 


S° much faster than anything you have ever seen. The only machine that will automatically butt, husk and silk 


90 ears of corn a minute. And not only the most rapid but the work it turns out is the cleanest. ‘Wonderfully 
clean and perfect” said every one of the 1911 users operating those two hundred “Morrals”. The butting—the husking 


—the silking—these three operations are perfect. No trouble to operate as it is all done automatically. 


Simply because this is the very simplest of all known methods of husking corn, the ‘‘Morral represents 
the utmost you can do to simplify corn husking work. You, of course, realize if you simplify corn 
husking you reduce your operating expenses—you increase your output—you improve in many ways 
the quality of your corn pack. You should bear in mind that the ‘‘Morral’’ is not only a corn husker, 
but a corn butter and a corn silker, still it will handle 90 ears of corn a minute removing the butt, 
removing the husk and removing the silk in the simplest and most efficient manner known. Back of 
every ‘‘Morral’’ is a guarantee and a free trial offer. We do not care what other system of husking 
you are employing we promise you we have something simpler, something cheaper and something 
better. Try one or two of these ‘‘Morrals’’ out for ten days; you to be the judge as to whether they 
prove the simplest, most rapid and most economical method. That’s the way we sold two hundred 
last year; every ‘‘Morral’’ we shipped was paid for and the users highly pleased. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


In Writing Advertisers, Kindly Mention The Trede. 
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Be prepared 


WHY NOT for every 


emergency, by having on hand a copy 


of CANNING—Price $5. Tue TRADF. 


pee ie. 


A COMPLETE COURSE 


— 


BALTIMORE, MONDAY, AUGUST 26, 1912. 


PACKERS CANS 


WITH 


LACQUER INSIDE 


We can furnish these 


cans in limited quan- 
tities and have unusual- 
ly good facilities in our 

New Plant for apply- 
the Lacquer. 


Five Gallon Rectangular 
Pulp Cans 


SOUTHERN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Happenings of interest in this market during the 
past week have been few and far between, for the canned 
food market of this section, and in fact of the entire 
country, has settled down to a study of the weather and 
its probable effect upon crops. For as it now stands the 
whole question is one of weather. 

As regards tomatoes the weather experienced since 
our last issue can hardly be considered as beneficial in 
this immediate section, because there have been frequent 
heavy thunder showers followed by very hot sunshine 
the morning following. This has been the program of 
weather along this entire Atlantic seaboard, reservation 
always being made for some sections as exceptions, for 
this is the year of peculiar weather conditions and 
actions. Lack of moisture is not one of the complaints 
in the majority of canners’ crops sections, and yet it is 
the great cause in some other sections, and strange to 
say right in the sections where too much rain has been 
damaging the tomatoes. This does not mean that the 
complaints are groundless, or the result of the farmer's 
usual complaint; for the conditions are real and not 
imaginary. The rains have not been general in their 
effects, but have been spotted, as we have pointed out all 
during the season. 

Notice for instance in reports from the tomato can- 
ning sections of Virginia that where one canner in one 
section says that if it does not rain soon the crop will be 


a failure, in another section, not far distant, another can- 


ner says that if it rains again it will ruin the crop. These 
are real conditions, despite the fact that they appear con- 
tradictory, and are a fair indication of the pranks the 
weather has been playing all this season. The result 
of such conditions must be a spotted pack as to size and 
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6 THE TRADE. 


quality, and is certainly enough to turn gray the hair of 
the student of crop conditions. Just how extensive these 
thunder showers of the week have been will depend the 
amount of damage done, for followed as they were by 
the scalding heat they were just such as would ruin a 
tomato crop. 

Here in Maryland, as also in Indiana, tomato packing 
has commenced though the receipt of the crop at the fac- 
tories has been small and only enough to keep them 
going part of a day at most. This coming week will find 
most of the factories running better and give them a 
more normal appearance. 

The factories in Baltimore have been running 
heavily on tomatoes because they draw their supplies 
from a wide area, bringing them in by boat from the 
Peninsula and from New Jersey, to say nothing of Vir- 
ginia and even Delaware, a collection as it were of as 
much of the crop as they could get their hands on. They 
buy for cash on the open market, having their buyers 
where the supplies are most plentiful, and as a great 
many of the growers have learned by experience that 
they can get better prices in this way than by contract- 
ing with local canners, they do not seem to ever want 
for supplies. Complaints are heard that contract-jump- 
ers are in evidence, and it would not be surprising if 
some unscrupulous growers are doing this, to the detri- 
ment of the local canners. The farmer growers have 
great difficulty in seeing that their tomato crop con- 
tracted to the local cannery at lower prices than the 
“City’ is paying, should be sent to the local cannery, 
even when the crop is grown, fertilized, etc., with the 
local canner’s money. It is a brand of honesty peculiar 
to this class, that a contract is only good when it is in 


their favor, and brings them more money than they 
could get otherwise. 


Corn canning has also opened up generally in this 
section and the factories have been running heavily on it. 
The early planted corn is reported generally as yielding 
far below last year’s yield, but the indications for the 
later corn are much better. The warm weather of the 
week has been beneficial to corn, it in fact being ideal 
corn weather. This is mainly true of the central west- 
ern section as well, but in all sections the crop is from 
two to three weeks late; and we have in hand reports 
from Maine that are not assuring, the danger of frost 
being rather too imminent, as it is also in many western 
sections. * The corn crop has not been made yet and it 
will be no surprise to any one if-the frosts catch a goodly 
proportion of the acreage. This is pretty well assured in 
Maine; is most likely in New York State and Lowa, and 
is very liable to occur in the Ohio Valley and Western 
Maryland. The nights have the feeling of approaching 
fall, and even though the entire summer has not re- 
sponded to the usual weather signs—and by the same 


token this fall may not either—still even the weather 
men look for early cold weather. 


One of the most interesting happenings of the week 
has been the naming of prices of 1912 salmon by the 
salmon packers of the Pacific coast. These prices were 
much lower than was anticipated, and in many sections 


were a severe blow to the jobbers who were caught with 
heavy stocks which they must unload before this cheaper 
salmon can reach the market. The action of the salmon 
canners last season in naming high prices, on apparently 
a big pack, and adhereing to the prices through close as- 
sociation work, was severely criticised by many; and yet 
we cannot but compliment the salmon canners on their 
organization work. A little of it shown among fruit and 
vegetable canners would benefit not only the canners but 
the jobbers as well. They showed.a backbone, though 
possibly a little bit stiffer than conditions warranted, 
that is totally lacking among fruit and vegetable can- 
ners. 

Such activity as the market has shown has been to 
supply the pressing wants of buyers only, and as a conse- 
quence the general market is very quiet. Jobbers are 
begining to receive some of their future tomatoes, and: 
this being the case they are not now in the market for 
spot goods. General inquiry for all varieties of goods 
has been seasonable, which means quiet at this time of 
the year; but there is no weakness apparent and in fact 
the feeling towards all lines of canned foods among job- 
hers is becoming more confident. An excessive pack in 
any line does not seem possible at this time, and this 
gives the jobber assurance that he has made no mistake 
in buying his futures. There are few changes recorded 
in any article, and these may be found on their regular 
pages. 


MORE LIES NAILED—MORE RETRACTIONS. 
NO CANNED CHICKEN WAS EATEN. 


‘In its issue of Sunday, July 7th, the Brooklyn (New York) 
Daily Eagly published an article entitled ‘‘Poisoned by Sand- 
wiches” sub-titled “Canned Chicken Proved Too Much for 
Annie Kohan,” in which it stated that after eating some sand- 
wiches made of canned chicken, Annie Kohan was taken vio- 
lently ill on the beach at Coney Island; that a doctor who 
arrived in an ambulance from the Coney Island Hospital, 
found the woman in convulsions and moved her to that Insti- 
tution where her case was diagnosed as Ptomaine Poisoning. 

Our Bureau of Publicity of the National Canners’ Asso- 
ciation, fully investigated this case and found that, like numer- 
ous others, there were no canned foods used at all. From our 
investigation it appears that Mrs. Kohan purchased a Kosher 


chicken from a local butcher and made soup for lunch. Part 
of the chicken she neglected to put on ice and ate freely of it. 


She then went to Coney Island and was in bathing when she 
was attacked with severe abdominal pains and was taken to 
the hospital. She stated most emphatically that she had not 
partaken of any kind of canned food. We also intereviewed 
the doctor who attended her and he stated to our representa- 
tive that when he reached Mrs. Kohan, his first impression 
was that she was suffering from ptomaine poisoning; that she 
had told him she had partaken of chicken before leaving her 
home about two hours prior to the time the doctor saw her, 
but did not mention that it was canned chicken. He further 
stated that after reaching the hospital he decided that Mrs. 


Kohan was suffering from an acute attack of indigestion 
caused by going in bathing too soon after a hearty meal. 


When these facts were brought to the attention of the 
editor of the Brooklyn Daily Eagle, he published in his issue 
of July 25th a full history of the case, in which canned foods 
were fully exonerated from being the cause of Mrs. Kohan’s 


illness. This article occupied four times as much space as the 
original publication. 
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The New York Market 


Trading light—Orders in band for low priced tomatoes not filled—Outlook for 


pack not over promising—Buyers waiting further results— 


Strong inquiry for peas. 


Reported by Telegraph 


“THE TRADE”’S NEW YORK OFFICE 


We have opened an office in New York City in the Herald 
Square Building, Room 135. The Herald Square Building is 
No. 149 West 35th St., less than a block East of the Pennsy- 
lvania Terminal, right in the heart of the great City. 

Call while in the City; have your mail addressed there; make 
it your headquarters if convenient. You will find files of The 
Trade there and someone will always be on hand to give you 
any information available. The latch string is out to you. 


THE TRADE. 


New York, August 23rd, 1912. 


The Market.—The situation in New York has not 
changed materially since last reports. Business is done 
in small lots only and buyers are rather reluctant to pay 
the price demanded. However, there is no disposition to 
shade shown by holders and sales are made at full out- 
side quotations where they are made at all. In the main 
the feeling remains favorable to holders and the tendency 
is toward firmer prices rather than toward reductions. 


Tomatoes are a shade firmer, though this is scarcely 
enough to make any difference with quotations. Corn is 
dull and uninteresting pending the development of. the 
present uncrtain crop situation. Peas are unchanged. 
Other vegetables are quiet, as they have been most of 
the time for the past month. Conditions really change 
but little and until the actual output is more nearly 
known there will be little further development in the con- 
ditiones which govern here. Sometimes a buyer suc- 
ceeds in picking up a quantity at very low figures, but in 
most instances this is because a holder wishes to get rid 
of what he has and is no indication of the actual condi- 
tions which govern the market. With the probable in- 
terest which will develop during the early fall trade it 
looks now as though canned goods would be pretty good 
property as soon as demand begitis in the late summer or 
early fall. 

Tomatoes.—Advices from Maryland note a stronger 
feeling for all full grade stock on orders for prompt ship- 
ment and sellers are firmer for full standard grades in 
both No. 2 and No. 3 for season’s delivery. The in- 
creased firmness arises from the fact that conditions are 
more or less unfavorable for a large pack in some of the 
most important sections and many packers are so closely 
sold up to their expected output that they are refusing 
further orders. Bids covering several thousand cases 
of No. 3 full standard grades have been declined at 80c. 
f. o. b. factory for season’s delivery; and in some cases 
82'4c. was refused on No. 3s for prompt shipment. Quo- 
tations on season’s delivery have been pretty generally 
marked up on full grade standard No, 3s, No 10s are 


quoted at $2.40 and No. 2s at 60c. f. 0. b. factory. Deal- 
ers returning from a trip through the Delaware and 
Maryland Peninsula report a season two to three weeks 
late with the probable yield somewhat spotted and 
hardly likely to come up to the average. 


Corn.—Spot corn is dull, but packers are confident 
and expect better business in the near future. The 
Maine pack is very uncertain, but will probably fall con- 
siderably below early estimates. Old Maine stock is 
quoted at 87'%c. inside, with few buyers. New York 
State standard ranges from 60 to 75c. as to brand. State 
fancy is scarce and 82™%c. seems to be the general selling 
basis. Southern Maine style is offered a little more 
freely at 60@65c. factory. According to letters received 
from the South the crop situation there is not entirely 
satisfactory. The burden of the complaint seems to be © 
that the weather has been too cool, consequently the crop 
is backward and the actual yield extremely uncertain. 
The question of help in the factories has also troubled 
Southern canners and the situation is not yet wholly 
cleared. Everything indicates that the ideas of packers 
will grow firmer as the season advances and higher prices 
are looked for at the beginning of the fall trade. 


Peas.—Considerable inquiry for cheap grade is re- 
ported, but sellers and buyers can hardly agree on priees. 
So far it is impossible to buy Western peas under $1.10 
f. o. b. factory for standard No. 2. A little stock in ordi- 
nary packing is offered at $1.02% at the factory. Mary- 
land sifited early Junes are quoted at $1.05 factory. A 
few good sized blocks were offered from Wisconsin rang- 
ing from $1.35 f. o. b. downward to $1.00@$1.05 as to 
grade. New York packers will make only 40 to 50 per 
cent. deliveries in some localities, while others will be 
full. 

String Beans.—The market is steady, but quiet, with 
new green stock held at 55c. for No. 2s, while standards 
are quoted at 75c. No. 10s are held at $2.20@$2.25. Not 
much business is reported. 

Spinach.—Spot stocks are held with a little more 
confidence and prices are firmer in most instances. 

Sweet Potatoes.—Maryland whole potatoes packed 
in sanitary five-inch cans are quoted at $1.00. Extra No. 
3 in sanitary cans are quoted at 85c.for standard. Not 
much business. 

California Fruits.—Most offerings are held with con- 
fidence and the market is a shade steadier on the better , 
grades. Buyers are still cautious and show little interest 
beyond supplying their immediate needs. 

Peaches.—Best qualities on the spot sell in small 
lots at $1.65 for extra standard 2% lemon clings and 
$1.95 on 2% extras. A few small lots of 2% extras stan- 
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dard yellows have sold at $1.45. None of the new Mary- 
land pack have arrived in market except a few samples 
which showed excellent quality upon cutting. Advices 
from there say that packing is going on freely and prices 
are being made on the full line. 

Plums.—Standard 2%s are held at $1.35 and extra 
standarsd at $1.45, with trade slow. 

Cherries.—Supplies are held with considerable con- 
fidence and prices remain steady as quoted. 

Apricots.—Fair jobbing demand is noted, but no im- 
portant sales are made. 

Pineapples.—The market is firm, but movement is 
limited to the daily needs of buyers. 


Blackberries.—New pack stock has been selling fair- 
ly well at $4.75 f. 0. b. for No. 10s. 

Blueberries.—Not much movement, and Southern 
pack is held at $5.50@$6.00 for No. 10s and $1.00 for 
standard No. 2s. 

Black Raspberries.—No. 10s are firmly held at $5.00 
(@$5.50 and 85c. for No. 2: standard preserved in heavy 
syrup, $1.15@$1.30. 

Red Raspberries.— Not much movement, but No. 10s 
are held at $5.50@$6.00, and 65c. for No. 2 seconds, with 
No. 2 standards in water 70@80c. 

Goose Berries.—No. 10s are quoted at $4.50. Not 
much business because of the competition of fresh fruit. 

Strawberries.— No. 10s are held at $4.75@$5.50, No. 
2 standards 90c., No. 2 preserved in heavy syrup $1.10, 
No. 2 extra preserved select berries $1.25@$1.40. 

Salmon.—New prices on salmon have been named 
and are lower than the trade generally anticipated. 

(New prices on salmon will be found elsewhere.— 
Editor. ) 

Sardines.—Domestic grades are held firmly as 
quoted and some factors are discussing a possible ad- 
vance on quarter-oils in key cans, but so far no change 
has been made. Imported stock is scarce and prices are 
tending gradually upward. 

Oysters.—The market is quiet with very little inter- 
est beyond what is needed to supply daily requirements. 
No. 1 four-ounce are quoted at 67%c.: No. 1 five-ounce, 
72V%4c.; No. 1 six-ounce, select, $1.10; No. 2 eight ounce, 
$1.35, all delivered f. 0. b. 

Lobster.—Supplies are scarce movement is slow and 
all prices more or less nominal. 


PICKED UP IN THE MARKET. 


W. A. Wilson, Columbia, S. C., was a prominent 
trade visitor during the week. 

C. P. Taylor, of the Chicago office of the J. K. Arms- 
by Co. has been spending a few days at the New York 
headquarters, combining business with pleasure. 

Rene F. Clare, the New Orleans representative of 
the J. K. Armsby Co., has been in New York and went 
from here to Washington. He seemed enthusiastic over 
the outlook for business in the South this fall. 

The scarcity in pears is shown by the fact that 
Clapp’s Favorite have advanced to $5.50@$6.00 per bar- 
rel, with demand very active, notwithstanding the high 
quotations, 


Cables from France repeat previous statements that 
the catch of sardines is extremely poor, and practically 
none have been packed for the American market. 

Standard No. 3 sweet potatoes are offered by some 
Southern packers at 80c. f. o. b. factory season’s delivery. 
No. 2s can be bought at 62%c. factory, regular terms. 

Maryland corn packers have opened the 1912 season 
with sales for future delivery from 24%.@5c. less than the 
selling price a year ago. 

Advices from Portland, Ore., say that fishermen will 
refuse to deliver silver side salmon to the canneries at 
less than 3c. a pound. The outside offering by canners 
is only 2c. Unless they get together shortly not many 
silversides are likely to be packed. 

The shortage in the 1912 pack of Columbia River 
salmon will run close to 40 per cent. Spot Columbia 
River flats have advanced to $2.35 and_half-potind 
chinooks are firm at $1.40 New York. 

Letters from the South say that tomato canners are 
short of labor and some seem to doubt the ability of 
packers to care for a liberal crop if they had it. It is 
regarded as unlikely that any future orders will be filled 
before the middle of September at the earliest. 

Bids of 82%c. f. o. b. factory have been declined on 
several cars of No. 3 1912 pack tomatoes. Certain brok- 
ers in this market hold bids at 80c. factory aggregating 
10,000 cases for August shipment. So far few have been 
placed. The outlook for the late crop is considered very 
unfavorable. HUDSON. 


GOOD WORK OF NATIONAL BUREAU OF PUBLICITY, 


IlIness Not Due to Canned Corn. 


In its issue of June 30th, 1912, the Louisville (Kentucky) 
Times publishes an article entitled ‘‘Poisoned by Canned 
Corn,’ in which it stated that Leslie Baird, thirty years of 
age, of Waterford, who has been dangerously ill with ptomaine 
poisoning several days, is materially improved and his recov- 
ery is expected. It is believed that the illness resulted from 
eating canned corn. 

The Bureau of Publicity of the National Canners Asso- 
ciation has fully investigated this case and secured a signed 
statement from Mrs. Baird to the effect that Mr. Baird was 
taken sick on or about June 29th, and at that time he had 
eaten green peas, some baked apples (this year’s crop), and 
also some canned corn that had been put up Mrs. Baird at 
her home; that Mr. Baird had frequently been troubled with 
indigestion and that in her opinion this was a severe attack 
of indigestion. 


We also secured the statement of Dr. J. F. Furnish, the 
family physician, and he stated that about June 29th he was 
called to the home of Mr. Baird and found him suffering a 
severe attack of acute indigestion, for which he treated him 
and that he responded to his treatment for this trouble in a 
very satisfactory manner. 


The above facts, when called to the attention of the editor 
of the Louisville Time, immediately published an account fully 
exonerating canned foods and giving a full history of our in- 
vestigation. This article occupied eight times as much space 
as the original publication. 


PosITION WANTED —By a manufacturing expert, understanding 
all kinds of grocers’ sundries, pickles, preserves and baking powders, 
carbonated beverages, catsup, extracts, self-raising flours, salad dress- 
ings, sauces, syrups, etc. Noreturned goods. Address, Box 1441, 
care The Trade. ; 
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The Can 


Stands Still. 


Bliss No. 81K Automatic 
Double Seamer for Sanitary Cans. 


Patented 
Bliss No. 31 K Automatic Sanitary Can Double Seamer 


A machine of rigid construction which seams 35 to 45 ends a 
minute, the can standing still during double seaming. It is special- 
ly adapted for Nos. 1, 2 and 3 fruit and vegetable cans, and halves 
flats and talls in salmon canning. Two seaming rolls are used for 
each operation, doing the work twice as fast as if done with one roll. 
Vertical spindle has ample adjustment and is fitted with ball-bear- 
ings. Adjustment for different height cans is by hand wheel which 
raises the entire lower structure preserving its alignment. Continu- 
ous chain feed uniformly delivers the cans to the device for round- 
ing and holding cans during double seaming—‘‘no spills’’—covers 
are fed automatically. Positive top knockout is provided. 


“Builders of the Complete Line” 


E. W. BLISS CO., 25 apaMs sTREET, BROOKLYN, N. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 
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PULP CANS 


Look to your requirements now, 
before the rush. We are so situated 
as to save you freight, and can fur- 
nish you with the best and strongest 
can made. 


PLAIN ENAMELLED 


Made of 107 Ib. or 135 tb; Tin Plate 


Try a carload of these, and you will | 
realize that we understand the re- 
quirements of a good pulp can. 


P. J. Ritter Conserve Co. 


STATION K 


PHILADELPHIA, PA. 


A HUMANE DEVICE 


For placing Can Caps on the 
can top crease. The most tedi- 
ous job ina cann- ~ 
ing factory, made 
easy by Lang the 
Neverslip Solder 
Man. 
(Did Do it.) 


No. 39. 


Get your order en- 
tered now. No Ma- 
chines placed on 
trial. There’s A 
Reason—Price only 
$150.00. 


Address, 45 John St., N. Y. City or 


M. LANG PORTLAND, ME, 


In Writing Advertisers, Kindly Mention The Trade. 
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The Chicago Market 


Tomatoes more scarce than generally realized—Corn pack should be curtailed—New 


salmon prices catch salmon holders—A word about 


Japanese Crab Meat. 


Reported by Telegraph 


Chicago, August 23rd, 1912. 


The Weather.—During the past week we have had 
alternate rain, warm sunshine and cloudy humidity. 
Every moment of the time was good growing weather, 
and tomatoes, corn, string beans and late peas have 
been jumping and growing at a great rate of speed. 

Canned Tomatoes.—Scarcely any of the jobbers or 
«packers appreciate the closeness of the clean-up of the 
1911 pack. 

For illustration.a small sale of California No. 10 
(they call them No. 8 on the Pacific coast), was made in 
Chicago, Aug. 20th, at $3.60, and the owner was the only 
jobber in Chicago who would sell a case at any price. 

A sale of fancy 1911 pack 3s tomatoes was made on 
the same day at $1.45 another at $1.42%% between jobbers. 

A sale was made of Indiana Standard No. 3 toma- 
toes, 1911 pack, at $1.25 on August 20th f. 0. b Peoria, 
Ill., to come to Chicago although new Eastern packed 
No. 3 tomatoes have arrived and can be bought f. o. b. 
Chicago easily at $1.00 to $1.05, but they are too light 
in color to turn out for best qualities under private labels. 

Even tomato puree of standard quality is now en- 
tirely out of the market in Chicago. 

Wholesale grocers have not bought fully up to their 
future sales in canned tomatoes, as they have been wait- 
ing and watching for lower prices. Some have sold short 
heavily and will soon be in the market, others have 
bought well up to their sales. None of them have 
bought beyond their absolute needs, however, as there 
has been no speculative optimistic feeling. There is an 
impresson gaining credit with buyers now, however, 
that it is a good time to buy and that there is but little 
chance of lower prices than now prevail. 


Some heavy purchases of No. 3 full standard toma- 
toes were made this week at 82%c. for 3s and 62%c. for 
2s and $2.60 for 10s f. o. b. Maryland points for imme- 
diate shipment and the absolute dearth of stock will soon 
be remedied. 

Canned Corn.—The reports from Indiana are to the 
effect that there has been too much wet weather and that 
corn is suffering greatly and showing important damage. 
The demand for canned corn is not a demand at all either 
for future or spot needs, for it is merely a reminiscence 
and is no longer with us and is a mere memory in fact. 

The brokers are hoping and praying that packers 
will cut down their output. If they do not canned corn 
will not be worth carrying on a broker’s list next year 
and is hardly so now. - 

The slogan should be quality, not quantity by all 
canned corn packers in 1912, 


Salmon.—The packers namied salmon prices today. 
Standard Red Alaska, No. 1 tall, $1.40; standard cohoes 
or medium red Alaska, No. 1 Tall, $1.15; standard pink, 
No. 1 tall, 65c. f. o. b. Pacific coast. This is a reduction 
averaging 21 per cent. from last year’s opening prices, 
bringing to wholesale grocers a heavy loss on all stock 
carried over and which they do not dispose of. in the 
next thirty days. Stocks held by them are generally 
large. 

This is a hard blow to the trade and will cause hard 
feelings, and a revolution in the methods of contracting; 
but it puts salmon back on a salable basis, and will cause 
the consuming demand which was almost killed by last 
year’s prices to return ‘and will make salmon again a 
popular food product. 

At this time last year Chicago was buying salmon, 
red Alaska, Sockeye, pinks, cohoes and all grades from 
Missouri river and other points heavily, now a broker 
with an order for salmon is called out of the line and 
taken into the private office of the head of the concern 
and shown great defference. 

All of which goes to show that it is poor business 
policy to agree to take a manufacturer’s produtc at any 
price he may choose to name, for he will always fix ‘the 
price so high that you will have trouble in disposing of 
the goods. 

Canned Peas.—The market for this article is entirely 
nominal and views of holders as to market values are so 
divergent that the market cannot be reliably quoted. 

Very few factories can furnish an assortment of 
goods for interior car lot shipments. 

The pack of sweet peas is ended and deliveries are 
averaging shorter than before for many years, in some 
instances running as low as ten per cent. 

The demand for medium and low grades is tem- 
porarily very well supplied, but fancy qualities are still 
in strong request from all parts of the country at steadily 
advancing prices. 

American Sardines.—The market for this article 
continues dull and prices do not seem to change. Buy- 
ers are not interested believing that packers are deter- 
mined to keep the market overstocked and that there is 
no speculative chance even at prices which the canners 
claim are below cost of production. Packing is in prog- 
ress and there is no influence which tends to strengthen 
the market or advance prices, at work. 


String Beans.—Some sales have been made of Balti- 
more packed No. 2 string beans for prompt shipment and 
new goods are now arriving of quite satisfactory quality. 

The supply of refugee green and white wax beans, 
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whole, cut, and in all sized cans is entirely gone and the 
new pack is eagerly awaited. Packers of that quality 
seem to be well sold up to their requirements, however, 
and are not pushing sales and will not until their con- 
tracts are filled. 

Canned Crab Meat.—I have had some inquiry of late 
from Chesapeake Bay canners as to the prospect for the 
sale of canned crab meat. They have observed that im- 
ported Japanese canned crab meat has attained quite a 
large sale and are wondering if we could not pack the 
goods at home and hold the market. 

The Japanese crab meat, as it is called, is an entirely 
different article from the canned crab meat of the At- 
lantic Coast packed in the United States. 

In fact from my own knowledge from an unscientific 
standpoint the Japanese crab meat so called is really 
packed from salt water cray fish which grow in countless 
numbers in some parts of the Pacific Ocean and are very 
like the lobster of the Atlantic Coast, though they have 
no large claws or pinchers like the lobster. 

They grow to a large size and are caught near the 
shore in shallow water off the California Coast where I 
have personally caught them weighing as much as fifteen 
pounds. At this time of year they are caught by fisher- 
men off the coast from Santa Barbara, Cal., south in 
great numbers and are sold in the market and called 
lobster. 

The meat is very white and firm or tough and the 
flavor is very similar to lobster when they are properly 


’ seeking the true facts. 


prepared. This is the secret of the large sale of this arti- 
cle, as it is used as a sustitute for canned lobster, answer- 
ing the purpose at a very much cheaper price. 

The Chesapeake canned crab meat is of a different 
flavor and the meat when processed is darker and has a 
sweeter flavor, but lacks the noted lobster flavor, which 
the Japanese canned crab seems to possess. It is there- 
fore somewhat slow of sale as it must sell upon its own 
individual and distinctive merit, which is good, but it 
cannot be used as a substitute for lobster, as it does not 
look or taste like lobster. : 

In asserting that Japanese crab meat is really the salt 
water cray fish meat, I may be in error, though I have 
examined and eaten both Pacific Coast cray fish or lobs- 
ter and Chesapeake crabs, and have examined and com- 
pared Japanese crab meat with the Chesapeake Bay can- 
ned article, 

I observe that the Japanese put a picture on their 
labels which is a picture of a crab and not that of a cray 
fish or Pacific Coast lobster. If the picture and name of 
their article are accurate and correct I am wrong, but I 
have never been to Japan nor have I ever talked to a 
representative of Japanese crab meat canneries, who 
could or would, if he could, give me information on this 
subject, seeming to be rather reticent about it. : 

Maybe the San Francisco or the Seattle correspon- 
dent of The Trade would favor us with his investiga- 
tions along this line. There are many of us who are 
WRANGLER. 


20th CENTURY GAS APPARATUS 


You can’t afford take the Chance 
Of Having Trouble This Season with that Played-Out Carburetor or Gas Machine 


the canning factory and renders the most 
efficient and economical gas service. Put 
one in now and start right off to save money, 
and have the satisfaction of knowing there 


will be an abundance of heat at all times. 


Telephone at our Expense. 


The 2oth Century Gas Machine outlasts 


Phone Number, Mount Vernon 960. 


BALTIMORE, MD. 


In Writing Advertisers, Kindly Mention The Trade. 
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CROP REPORTS. 


The Condition of Canners’ Crops as Reported by Canners— 
The Acreage and the Outlook—The Pack 
That May be Expected. 


HOT, DRY WEATHER HURT TOMATOES. 


Hardy, Va., August 20, 1912. 
The Trade.—The tomato acreage of this section is larger, 
but it will be a short crop, not over 50 per cent., unless we get 
rain in a very few days. The hot, dry weather has hurt the 
tomato crop. With seasonable weather our prospects would be 
fairly good, but poor upless there is a change. 
W. F. LAYMAN. 


70 PER. CENT. OF A PACK OF TOMATOES, 


Weems, Va., August 20, 1912. 
The Trade.-—The acreage has been increased 50 per cent. 
this season, but the vines are smaller than usual, due to the 
dry weather, and the present prospect is for about 70 per cent. 
of a pack. There is some blight in most of the patches, and a 
heavy rain would do great damage and curtail the pack to 50 
per cent. A. DAMERON & BRO. 


TOMATOES PROBABLF HALF A CROP. 


Bonsack, Va., August 19, 1912. 
The Trade.—The tomato crop is far below what we had 
last year, and if we do not get rain soon the late tomatoes will 
be a total failure. The lack of rain has hurt us more than 
anything else, though our acreage was increased about one- 
fourth. The present indications are: On good land, one-half 
a crop; and on high, thin land, one-quarter crop. 
A. T. WEEKS. 


RAVAGES OF THE STORM. 


Speaking of the miniature cyclone which swept over the 
Luray section of Virginia recently, the Luray Courier says: 
“Elder R. H. Pittman, President of the Luray Canning Cor- 
poration informs us that the storm on Wednesday of last week 
almost destroyed 75 of the 240 acres of tomatoes on which 
his plant depended for the season’s operations. 

Mr. Pittman doubts whether an average of one-fourth of a 
crop will be made on the 75 acres while several of the largest 
growers are almost total losers. 

M. L. Moyer and N. Dovel, who have the Clark bottom, 
South of Luray, in tomatoes do not think they will get $100 
for what is left on the 32 acres they had in this crop. Joseph 
W. Clem’s crop just south of them was practically uninjured. 
W. T. and T. A. Moyer, east of town, lost 25 acres in tomatoes 
between them and they do not expect a dollar an acre from 
what they have left. J. Ed. Bradley and Clifford Rowe have 
10 acres in the same locality which are virtually a total loss 
except one corner of the tract which the storm passed by. 


CORN THREE-QUARTERS OF A PACK. 

Perryman, Harford County, Md., August 19, 1912. 
The Trade.—About the same acreage was planted this year 
as last, and the corn is showing good quality, but the yield on 
early corn is not near as heavy as last year. The late corn 
looks right good. The prospects are not as good as last year; 
we would say about three-quarters of a pack. The cold 
weather in the early spring, followed by dry weather hurt the 
crop. F. O. MITCHELL & BRO. 


ABOUT THE SAME AS LAST YEAR. 
Rutledge, Md., August 20, 1912. 
The Trade.—The tomato crop looks just fair and I expect 
to pack about the same as last year, though the acreage is 


about 25 per cent larger than in 1911. The storms we had 

with some hail, blowed the vines about so that many of the 

blossoms were knocked off. I pay 25c. per bushel of 60 lbs. 
JAMES L. ELY. 


25 PER CENT. BELOW EXPECTATIONS. 
The Trade.—We pack tomatoes and sweet potatoes, and 
while the acreage is 10 per cent. larger than last year, our 


prospects now are 25 per cent. less than our expectations of 


two weeks ago. The weather has been dry and hot, but we 
have had some dashing rains which knocked off the blossoms. 
TYASKIN PACKING CO. 


TOMATOES FINE BUT LATE. 
Symrna, Del., August 17, 1912. 
The Trade.—The tomato acreage is 25 per cent. greater 
than last season, and the crop now looks fine though it is late. 
This is due to a late, cold spring, followed by long dry spells 
and we have also been bothered with cut worms. 
P. SPEAKMAN & SON PACKING CO. 
The Wilmington News, under date of the 14th had this to 
say from its Delmar (Del.), correspondent: ‘‘Prominent farm- 
esrs stated today that the tomato crop will not be more than 
one-half as large as anticipated, and the canners are feeling 
blue because of this outlook. They had arranged for a large 
crop this year. The growers state that the drought is respon- 
sible for much of the shortage, while others advance the theory 
that it is because of the unusually cool nights.” 


GULF CROPS SHORT. 
Lucedale, Miss., August 15, 1912. 
The Trade.—Early crops were all very short along the Gulf, 
and inquiries for all the staple lines of canned foods are 


brisk. Several new factories will make a specialty of sweet 
potatoes. The Jersey yellows are bringing $1 a bushel today 
here. 


THOS. H. SMITH. 


OUTLOOK VERY PROMISING. 

Penn Yan, N. Y., August 19, 1912. 
The Trade.—The acreage on all crops is practically the 
same as last year, with the exception of string beans and to- 
matoes, and the crops at present are very promising. We 
pack apples, rhubarb, cherries, berries, tomatoes, string beans, 
pears, peaches, plums, beets, quinces and currants. We pay 

$9 per ton for tomatoes and look for ten tons to the acre. 

YATES COUNTY CANNING CO. 


TOMATO-SEED OIL. 


According to a report from Consul L. J. Keena, Florence, 
Italy, a new oil which has made its appearance on the market 
was until recently unknown. The oil is extracted from tomato 
seeds. Especially in Italy is it possible to obtain considerable 
quantities of this oil, owing to the extensive cultivation of 
the tomato. The province of Parma alone conserves 84,000 
tons of tomatoes, the residue from which thrown away ‘until 
a short time ago, has yielded 500 tons of oil. 

From a chemical standard tomato-seed oil is classed as a 
dry-seed oil of the type of cotton-seed oil. It will find there- 
fore an immediate employment in soap making and in all in- 
dustries where cotton-seed or similar oil is used. 

The consul says investigating the matter he has found 
that the oil mentioned is not known at all in the local market. 
The Chamber of Commerce of Parma writes that the industry 
is as yet in the experimental stage. From the experiments 
and tests which have already been made they are, nevertheless, 
certain of the success of the new industry. 

This tomato-seed oil should appear on the local market 
this coming fall, and its success there will undoubtedly be at 
ihe expense of American cotton-seed oil. Of the 35,801 
quintals of cotton-seed oil imported in 1910, 34,272 quintals 
came from the United States, 899 quintals from England, and 
630 quintals from Austri-Hungary. 
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Seattle 


Market 


The Bristol Bay pack in detail—Columbia River pack short—Canners active in Southern 


Alaska—Prices could be named at once—Fruits and Tomatoes hurt by rains. 


Reported by Telegraph 


Seattle, August 23, 1912. 


Salmon.—There have been some important develop- 

ments in the salmon market during the past week. The 
most important news of last week was the announcement 
of the Bristol Bay pack. Packers and brokers had been 
anxiously awaiting definite news from this important 
producing section. The announcement, therefore, that 
the pack this season totals 1,342,000 cases, as compared 
with only 716,000 cases last year, caused considerable 
surprise in some quarters, although it has been known 
for some time in inside circles that the pack in Bristol 
Say would be large. ‘The fact that the Bristol Bay 
salmon pack, made up almost entirely of high grade 
red fish, is more than 600,000 cases larger than a year ago 
is having a tendency to depress the market. The Bristol 
Bay pack by canneries was as follows: 


725,000 cases 


Alaska Packers Association............. 


North Alaska Salmon Company......... 192,000 cases 
Alaska Fisherman's Packing Company... 88,000 cases 
Naknek Packing Company.............. 82,000 cases 
Alaska Portland Packing Association..... 65,000 cases 


50,000 cases 
45,000 cases 
38,000 cases 
32,000 cases 
Alaska Salmon Company................ 25,000 cases 

Reports just received from the North stated that the 
first of Bristol Bay salmon fleet would leave in a few days 
and will be due to reach Seattle about September 1. 
Practically all of the Bristol Bay pack is brought South 
hy sailing vessels to Seattle and San Francisco. 


Bristol Bay Packing Company........... 
Northwest Fisheries Company........... 
Columbia River Packing Association. .... 
Red Salmon Canning Company.......... 


Salmon canning is in full operation on Puget Sound, 
the Columbia River and Southeastern Alaska. The Co- 
lumbia River season ends the 25th of the month. The 
pack will be about 75 per cent. of normal. Packers can- 
not possibly fill their cans. They are already making ar- 
rangements to pro rate the pack in making deliveries. 
The Columbia River pack is said to have been entirely 
sold out subject to approval of opening prices. In view 
of the short pack on the river it is expected that packers 
will stand out for prices just as high as those named 
last year. 

Very little is being done on Puget Sound. The total 
pack of Sockeyes, springs, chums, etc., is not expected to 
exceed 200,000 cases. Packers will keep their canneries 
open just as long as there are enough fish to pay to do so. 

The spot demand for salmon has been fair, although 
unseasonable weather all over the United States during 


the past two or three weeks has hurt the demand very 
much, 


SALMON PRICES FOR 1912 PACK. 

Unable longer to postpone the naming of opening 
prices owing to the pressure of fish from small canneries, 
the big interests today put out their 1912 list. The prices 
are considerably lower than most people had expected, 
but as far as pinks are concerned bear out recent state- 
ments made in The Trade that pinks would be quoted 
just as low as possible in order to make it rather rough 
going for the many new concerns which butted into the 
salmon business this year. 

The opening price of sockeyes remains the same as 
last year; reds show a decline of 20c., and pinks 35c. 
Pinks have not been opened as low since 1902, with two 


exceptions. The opening prices are as follows: 

Talls Flats. Halves. 
$1.95 $2.00 $1.30 
Alaska Reds .......... 1.40 1.60 1.25 
Alaska Kings ......... 1.40 1.60 1.15 
Medium Reds ......... 1.15 1.30 .80 


Canned Fruit.—Wet weather in Western Washing- 
ton has done incalculable damage to small fruits. The 
blackberry crop is not ripening, prunes are dropping 
badly. In fact the prune crop, which at one time looked 
promising, will be almost a complete failure. The de- 
mand for fresh prunes will be so strong that prices will 
be so high packers will be put out of the running. 

Tomatoes.—The rains have also about ruined the 
Western Washington tomato crop so that few if any to- 
matoes will be put up by local canners. Even before the 
rains set in blight did great havoc to tomato vines. 
Rain at this time of the year is extremely unusual in 
Western Washington. More rain has fallen so far in 
August than ever known in the history of local weather 
office. 

Freight Rates.— Since the American-Hawaiian 
Steamship Company advanced rates on canned salmon 
to New York via the isthmus, the railroads are working 
hard for salmon tonnage, and it looks as though rail 
shipments would show an enormous gain this season. 

“SALMON.” 


IMPORTED TOMATO PASTE BEING INVESTIGATED. 


Mr. Burton J. Howard, chief of the Microchemical Lab- 
oratory of the Bureau of Chemistry, Washington, D. C., is at 
the present time in South of Italy, to study on the spot the 
tomato crop and the tomato packing. He arrived in Naples 
towards the end of July, and as the packing there had not 
then started, he proceeded to Sicily, where the crop was 
much in advance. He proposes to visit Palermo, Bagheria, 
Catania and Messina, and then on his return to Naples, to 
visit the factories of Naples and Nocera, the most important 
in Italy. The Giornale delle Conserve Alimentari, in its last 
issue, just to hand, has a special paragraph welcoming Mr. 


* Howard and recommending him to the Italian packers. 
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THE CANNED FOODS INDUSTRY IN ITALY. 


(Especially written for “The Trade.’’) 
By G. Dalla Vecchia, Editor of “GIORNALE DELLE CON- 
SERVE,” Naples. 


. Part I. 

As most of the industries, which are now making Italy 
wealthy and prosperous, the canned foods industry, came into 
existence after Italy was united into one kingdom. 

Most likely under the old regime such an industry could 
not have been possible, because, before that event the means 
of transportation was an unknown quantity and the export 
trade was most insignificant. On the other hand the Italian 
people for their own consumption, needed very little preserved 
foods and even now, after so great a progress, the only article 
of general consumption is the tomato-sauce. As a matter of 
fact the country supplies fresh fruit and green groceries al- 
most all the year round. 

Fifty years ago the problem was not how to supply fruits 
and vegetables during the winter, but what to do with the 
surplus of production, as the land was yielding more than the 
natives could consume. It was about that time, that Fran- 
cesco Cirio, the Italian pioneer in the field of preserved foods, 
moving about the fruit sellers of Turin, was struck by the 
fact that in some parts of Italy the crop was greater than the 
demand, and therefore the selling price was very low, whilst 
in other parts of Italy the crop was scarce, the demand strong 
and the selling price most remunerative. 

The economical law of supply and demand was very much 
out of gear in either case. Cirio was not slow to preceive 
that the only way out was to improve the means of transport, 
to enlarge the cultivation and to find new outlets for the 
Italian produce. 


' He began to improve matters in his native town by making 


it easier for the fruit growers to bring their produce to the 
town market, and from one town to another and then, with a 


praiseworthy foresight he started the first canned foods fac- 
tory by adopting the system of Appert, then quite unknown 
in Italy. 

The improvement in transportation in northern Italy had 
made possible an exchange of produce from town to town, but 
there were other districts quite untouched by those facilities 
of transport and where the agriculture was very badly paid 
and very much neglected. 

Cirio having set his concern going in the north, proceeded 
to the south. In the Neapolitan district he saw a soil most 
fertile and a climate most propitious, where two and even 
three crops a year were possible, and in spite of this, enormous 
extentions of ground were never ploughed. Can any one 
imagine anything more incongrous than the picture of a most 
fertile land surrounded by idle hands, though the land was 
ready to yield most abundantly and the hands were willing to 
work, nay in need of work; want of capital and individual 
initiative had produced that awful state of things. 

Cirio saw this and went about the country, telling the 
laborers to wield a spade and till the ground that he would 
buy their crops, occasionally lending capital to start, and he 
specially recommended them to grow tomatoes. Gradually 
this production increased greatly and first one factory then 
another was opened here and there, and today in the provinces 
of Naples and Salerno there are over fifty factories, large and 
small; some of the latter are still worked on a grand-mother- 
principle, but others are thoroughly modern in everything 
essential. 

Tomato growing has now reached in the two provinces 
above mentioned a production of over four millions of hun- 
dred-weights of the egg-shape variety, rich in color and strong 
in flavor. 


CANNERS ATTENTION! 


We want you to know that we 
are prepared to make liberal ad- __. 
vances on Canned Foods. Our 
warehouses are specially adapted 
for the storage of this commodity. 


If you would not consider ship- 
ping your stock to Chicago, we 
might be able to arrange to ware- 
house your premises. Write us 
today for full particulars. 


WAKEM & McLAUGHLIN 


INCORPORATED 


Chicago _ Illinois 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame. all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered into vibrating hopper fed automatically into 
poc- ets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours, 
This machine is also used for cutting rhubarb okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


In Writing Advertisers, Kindly Mention The Trade. 
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Listen! 

The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have made no special ad ver- 
tising effort since the Rochester Convention. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY, 
WESTMINSTER, MD. 


Automatic Side Seam Locking Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This machine runs free of all 
jams and 
smashes, with a 
capacity of 60,- 
ooo perfected 
bodies per day. 


= Latest Improved 
with 
Soldering Attachment 


Write for our 
Prices and 
Discounts 


SLAYSMAN & 60,, Baltimore AUTOMATIC GANMAKING MACHINERY 


In Writing Advertisers, K indly Mention The Trade. 
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Tomatoes are not an exclusive product of Naples, there 
is a large cultivation of tomatoes in other regions of Italy, 
in Sicily, in Liguria, in the provinces of Parma, Reggio, Mo- 
dena, along the Adriatic coast, from Rimini to Brindisi, but the 
Neapolitan tomato has a special flavor and besides the tomato 
—at Naples is at home, because in the culinary conception of 
the people, tomato sauce and maccaroni are ‘inseparable. 

The Italian canning industry has started with the tomato, 
and the tomato is still the mainstay of the industry, but is 
not the only article of any importance canned in Italy. Peas, 
beans and artichokes among the vegetables; apricots, peaches, 
pears and cherries among the fruits are nowddays largely 
canned in Italy, for home consumption and especially for ex- 
port trade. 

The export trade is done almost to every country in the 
world, chiefly to the United Kingdom, to the United States and 
to South America. The largest outlet for the Italian produce 
at the present time is the United Kingdom, the Italian tomato, 
whether peeled or in puree, represents nineteen-twentieths of 
the total imports there. The Italian importation into the 
United States is increasing and for the last three months the 
Italian packers were unable to meet the increased demand 
whilst the 1912 production, just started, is already practically 
sold out. 

Part II. 

The Italian canned goods industry is now well spread over 
the country and in the Islands of Sardinia and Sicily, but there 
is not much uniformity either in the process of preserving 
nor in the quality of the goods dealt with in the factories. 
Of course the packers, most wisely, make the utmost use 
possible of the produce of the particular spot where they have 
their factories. 

Generally speaking, the canner has followed the fruit grow- 
er, in other words, the canner sprang out there where there 
was already a production of green stuff. This is as it should 


be, if we limit our survey to some special products, like mush- 
rooms and trffiles. Concerning vegetables this principle is 
wrong. Cirio was the first to find it out and now I am glad to 
say, other packers are working in that direction, opening every 
year new fields for the cultivation of fruits and vegetables 
wherewith to feed the canned foods factories. _ 

The Italian butter-pears, yellow peaches, white-heart cher- 
ries and apricots are amongst the best the world produces and 
there is also a large and ever increasing crop of peas, string 
beans, eggplants (in Italian ‘‘melenzana’’), then there is a big 
crop of cauliflower and little cucumbers, two articles most 
suited for pickles or to be exported in brine. 

Coming to some details and starting with the staple article, 
our old friend—the tomato—there are several ways to pre- 
serve it, but all working on the same principle; to wit, boil 
the tomato until it reaches a certain point of concentration. 
Once upon a time this was generally done by heating the pro- 
duce in a large basin, but now this is mostly done—whenever 
a good supply of water for steam is to be had—by means of 
vacuums. The fruit after having been washed and mashed is 
filtered and the liquid by special pump is sucked into the 
vacuum and left there to concentrate for a given time, neces- 
sary to obtain a certain degree of concentration. 

The “salsina,” or it is often called in the States the “‘to- 
mato paste,’”’ generally is reduced to 30 per cent. of its original 
quantity; the puree, for the English market to 40 per cent., 
the ‘“‘doopi concentrato”’ generally prepared for home consump- 


tion to 20 per cent., and the “extra concentrato’’ to 15 per 
cent., or even less. 


The puree is generally sold in tin of a kilo or five kilos; 
salsina in tins of various size; to wit, 100, 150, 200, 250, 400 
grammes; the two sizes most in use are the 200 grammes, 
called ‘‘quintini,’’ and the 250 grames called ‘“‘terzini’’ a misno- 
mer, because while it seems to indicate the third part of a 
kilo, actually it is the fourth part of it. Double and extra 


SOLDER TROUBLES! 


Did you ever realize that many of your Cap 
Leaks and Tip Leaks may be due to the 
way the solder is made? 
Our Plant Is Strictly Up-to-date 
And we know how! 
We make Solder of all grades and 
shapes, by scientific methods. Avoid 
Capping Machine troubles and leaks 


by using our Solder. Wecan save you 
worry and troubles. 


Right Quality at Right Prices. 
TRY US! 


BROOKS SOLDER & METAL WORKS 


BALTIMORE, MD. 


C. J. Brooks, Pres. W. E. Wilson, V. P. & Gen’! Mgr. 


THE BOYLE CAN COMPANY, 


BALTIMORE, MD. 


MANUFACTURERS OF 


OYSTER, FRUIT AND VEGETABLE 


CANS 


Efficient Service — Prompt Shipments by 
Water or by Rail (both at our door) 


WHEN YOU WANT THEM 


Try a shipment of our Cans, and you will find 
them made to meet all the requirements a Can- 
ner demands. We understand these requirements 


WAX-TOP—FRICTION-TOP CONDENSED MILK—CANS 
NO. 10 A SPECIALTY. 
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The HAWKINS UNIVERSAL EXHAUSTER 
TAKES ALL SIZES OF CANS ANY CAPACITY DESIRED 


The COLBERT ROTARY 
TOMATO FILLER 


Measures Amount for each Can. Fills without 
Waste. Packs Whole Tomatoes without Crush- 
ing. Capacity, up to 70 Cans per minute. 


The HAWKINS CAPPER 


Unequalled for Durability and Quality of Work Capacity, up to 95 Cans per minute | 


SPRAGUE CANNING MACHINERY C0. = 
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“concentrato” is canned-in tins of 500 grammes, one kilo, and 
five kilos, roughly speaking, one pint, two pints and a gallon 
tin. The tomato sauce is seasoned only with salt, but the 
small tin contains on the top a leaf of sweet basil, which gives 
a special aroma to-the contents, a fragrance dear to the 


Neapolitan palate, but apart from this the contents is derived 
entirely from full ripe tomatoes. 


Peeled tomatoes is an article of recent date, yet it has 
already made a good name for itself in the English and 
American markets. This article is generally done in the 
Neapolitan district as the variety most suited for this pur- 


pose is the ‘““egg-shape”’ one, whose birthplace is the Neapolitan 
district. 


The tomatoes after having been scalded in hot water are 
washed in cold water then are peeled and canned to the utmost 
of the tin, filling up the interstices with tomato juice. I do 
not think the framers of F. I. D. 144 could have anything to 
say as to the way the tin of Italian peeled tomatoes is filled. 
They are canned in tins of 600 grammes called ‘mezze- 
pelate” or in 3-pound tin, 1,200 grammes. This is a most 
delicate porduct that must be handled with great care, the 
consumer cannot in anywise be deceived because in pouring 
out the contents in a dish, he soon will see whether he has 
got tomatoes or something else, and as to their healthy condi- 
tion one has only to look at the tin, if the lid is swollen 
something is wrong with the contents and if the lid is pressed 
down with the thumb, cricks and return to its place, the con- 
tents are good. 

Peas and beans are canned in tins of 500 and 1,000 
grammes; peas are of five grades, from one to five, or called 
surfins, extra-fins, fins, medium and large. Beans are of 
three grades; F. M. G. to wit: ‘‘Fini,” “‘medii’’ and “‘grossi,”’ 
sulphate of copper in the smallest degree possible is used to 
fix the green color to the vegetables, as the pinch of soda 
our housewives use, would not be sufficient to keep the canned 
goods green during the process of sterilization. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
1917 AND 1919 ALICEANNA STREET 


3 BALTIMORE, MD. 


Peaches, pears and apricots are prepared with high-grade 
syrup and are canned in 500 or 1,000 grammes tins. 


Cherries for home consumption are prepared in spirit, 


but for the export trade are preserved in brine, of which a 
large exportation is made to the States. 


Generally speaking, I am afraid the canned foods industry 
has brought more prosperity to the fruit growers and more 
wealth to the national exchequer—the value alone of the 
tomatoes exported in 1911 amounted to over $5,000,000— 
than to the individual canner because—well the causes are 
many, but the principal one is that the Italian canners have 
yet to learn the benefit of being associated. One canner looks 
upon another as his natural foe, instead of considering him as 
his colleague, and working under this delusion he fights his 
colleague in the buying market, paying more in order to de- 
prive his neighbor of stuff and in the selling market, selling 
cheaper in order to deprive his neighbor of costumers. The 
result of this policy in some cases has brought disaster. At 
last one section of the Italian packers has learned better and 
two years ago there was formed in Naples the first Italian 


Canners’ Association, and it is to be hoped that similar asso- 
ciations may be soon formed in other parts of Italy. From 
this point of view, however, the hope in a better state of 
things to come is greater than the consolation derived from 
the actual state of things. 


In conclusion, the Italian canned foods have secured a 
good sale in Italy and have established for themselves an 
export trade into the other countries; in fact Cirio’s goods are 
now sold in almost every country under the sun, while Del 
Gaizo’s, Santarsiero’s and other firms’ goods have triumphantly 
crossed the “herring pond” and are now household articles 
among the imported canned goods dealers in the States. 

I think I had better add that the principal Italian can- 
neries are now using up-to-date machinery, a good part of 
which is supplied by American firms, to mention some: The 
Max Arns Machine Company, E. W. Bliss Company, Hunt- 
ley Manufacturing Company, and Sprague Canning Machinery 
Company. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R. STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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BOTH WRAPPING AND STRIP LABELING 
DONE THE SAME MACHINE 


THE BURT INTERCHANGEABLE WRAPPER AND LABELER OUGHT TO BE IN YOUR PLANT 


It does either class of work so much better and cheaper that there is really no 
comparison between it and ‘‘HAND WORK”. If you have never had enough of 
both WRAPPING and LABELING. to require a separate machine for each class 
of work, you can now derive the benefit of mechanical wrapping and labeling by 


using the BURT INTERCHANGEABLE MACHINE. 


When not wrapping, put it to work on strip labeling and it will become one 
of the busiest machines in your plant. Quickly changed for either kind of work 
and guaranteed entirely satisfactory. 


Just look into the advantages of using this machine and you’ll be glad you 
investigated. State your probable output of both wrapped and strip labeled gcods 
and full particulars of a machine for your requirements will be submitted. 


BURT MACHINE COMPANY, 
BALTIMORE, MARYLAND. 


- 
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CANNING ITEMS, NEWS AND NOTES. 


New Firms, Fires, Failures, Recent Incorporations—Matters of 
Personal and General Interest, Gleaned From 
Here and There. 


New Firms and Factories. 

Indianapolis, Ind.—State Canning Company, $25,000, to 
do a general canning business. H. C. Buschman, C. H. Stern- 
ford and C. G. Chase. 

Corning, Calif—Louis Titus, manager of the Richfield 
Land Com., it is said, intends to build a cannery to handle 
fruits and vegetables. 

Grass Valley, Calif—-One hundred acres have been pledged 
to the cannery people who are to build at this point, it is 
said. 

Roswell, New Mexico.—aA report eminating from this place 
says that a cannery will be established next season at Portales, 
New Mexico. 

Heathsville, Va.—It is rumored that Davis Bros., large 
fish fertilizer men, have bought ground on Tangier Island and 
propose erecting a $200,000 canning plant for fish and general 
sea food products. 

Fort Smith, Ark—A. A. Pantlet is said to have offered 
to put $20,000 worth of real estate towards forming a neu- 
cleus for the erection of a large canning factory to handle 
the fruits of that section. 

Smithville, Tex.—The Price Booker Co., are said to have 
decided to add a canning plant to their pickling station for 
next season. 

Ellensburg, Wash.—It is said the railroad has offered the 
site and the Chamber of Commerce of this place has endorsed 
the plans for a cannery at Kittitas Valley, to handle peas, 
pumpkin, berries, squash, tomatoes, pears and apples. 


Davis Landing, Del.—Capt. William Murphy has built a 
cannery at Davis Landing in Slaughter Neck, and it is now 
running on tomatoes. 

Moneta, Bedford Co., Va.—A new cannery is being built 
here and will be ready for this season’s tomato crop. 

Boston, Mass.—Buckeye Canning Co., to do a general pre- 


serving business. Capital $75,000. Incorporators: H. L. 
Riddle, Winchester, and G. L. Ellsworth, of Boston. 


Burlington, Ont., Can.—A company for the manufacture 
and sale of machinery used in the canning industry has been 
formed under the Ontario Companies’ act, incorporating Dr. 
Luke Smith, of Burlington, and J. Dudley, James Smart, H. 
W. Stuart, J. R. Graham, J. Dudley, Jr. of Hamilton. The 


name of the company is the Smith, Dudley, Stuart Company, 
limited, and the head office will be at Burlington. 


Frankfort, Del.—The new cannery here is about ready for 


operation, and will soon be very busy on the 200 acres of to- 
matoes contracted. 


Rehoboth, Del._-The Rehoboth Packing Co. have completed 


their new factory and are looking for a large crop of to- 
matoes. 


Buffalo, N. Y.—A voluntary petition in bankruptcy was 
filed in the United States District Court by J. Lloyd Jones, of 
465 Norwood avenue, former president of the United States 
Canning Company. His liabilities are scheduled at $332,- 


350.02, while his assets consist of a watch valued at $25 and 
clothing valued approximately at $100. 


The liabilities consist almost entirely of notes made by 
the United States Canning Company and indorsed by J. Lloyd 
Jones and Henry T. Howlett, another member of the firm. 

Dorchester Co., Md.—Quite a number of the canneries 


started operations on tomatoes about the middle of this 
month with good prospects. 


Muscatine, Ia.—The Ziegler Canning Co. have finished 


their kraut season and are in all readiness for the tomato 
season, with good crops in prospect. 


Main Office: 


THE GRASSELLI CHEMICAL COMPANY 


THE ARCADE, CLEVELAND, OHIO 


assured when 


is used. 


neat soldered seam. 


Rapid work with the 
minimum of defects and 
the greatest economy in 
solder consumption is 


EUREKA SOLDERING FLUX 
or 
STANDARD SOLDERING FLUX d 


They will cause Solder to 
flow smoothly, prevent 
spreading and splashing, 
and guarantee a clean, 


Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


NEW YORK, 80 Maiden Lane 

CINCINNATI, OHW, Pearl St. & Eggleston Ave. 
BIRMINGHAM, ALA., 825 Woodward Bidg. 
DETROIT, MICH., 474 E. Hancock Ave. 
BOSTON, MASS., 70 Kilby St. 


PHILADELPHIA, PA., 
PITTSBURGH, PA., 1104 Diamond Bank Bidg. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 
CHICAGO, 2235 Union Court 

ST. LOUIS, MO., 112 Ferry Street 

NEW ORLEANS, LA., Godchaux Bidg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
ST. PAUL, MINN., 172 and 174 E. 5th St. 


Drexel Bidg. 


S. 0. RANDALL’S SON, 
Marine Bank Building, BALTIMORE, MD. 
C. W. PIKE COMPANY, 
808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
THE GRASSELLI CHEMICAL CO., Ltd. 
Main Office and Works, Hamilton, Ont. 
Branch ) 131 Eastern Ave., TORONTO, ONT. 
Offices : { 27 Dalhousie Street, MONTREAL, QUE. 
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_ Western Agents: Sprague Canning Machinery Co., 


222 N. Wabash Ave., Chicago, IIl. 
Canadian Agents: The Brown, Boggs Co., Ltd., Hamilton, Ont., Canada. 
Agents for Baltimore District: S. O. Randall’s Son, Marine Bank Bldg., Baltimore, Md. 


AN EFFICIENT CAN MARKER 


DID YOU INSPECT 
ITS WORK AT 
ROCHESTER, N.Y. 
DURING 
CONVENTION WEEK? 


NIAGARA FALLS, N. Y. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


FOURTH ANNUAL, REPORT 
December 3ist, 1911 


Cash Assets. oe 
Cash in bank $311,033.38 
Accounts Receivable, Unpaid Expense and Guarantee Fund Deposits..... 16,719.56 $327,752.94 
Liabilities. 

Unearned Expense and Guarantee Fund Deposit $133,060.25 

ue Su 2,404.37 

Reserve Fund Deposits 35,020.00 

Surplus Reserve 35,060.10 

Surplus, distributed, to credit of Subscribers’ accounts ............:.+.+++ 122,208.22 $327,752.94 
Surplus distributed to credit of Subscribers’ accounts $122,208.22 
Reserve Fund Deposit 35,020.00 
Surplus Reserve........ 35,060.10 
Net Contingent Subscribers’ Liability on Policies in force. 15,547,252.66 
Total smount of Policies in force 3ist December, 1911 $15,739,540.98 
Losses Adjusted and Paid during 1911, 54,277.80 
Unpaid and Unadjusted Losses NUNE 
Surplus distributed to credit of Subscribers’ t 122,208.22 
Surplus returned to Subscribers during 1911, 2,185.34 
Total Saving to Subscribers during 1911 $124,393.56 

Net Saving to Subscribers at Canners’ Exchange for the Past Four Years: 


$306,395.45 


For Information Send to 


LANSING B. WARNER, Incorporated, Atterney 
HARRIS TRUST BUILDING (111 W. Monroe St.) 
CHICAGO, ILL. 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G, BAILEY, Treasurer 


WM. R. ROACH, L. A. SEARS, 
Chillicothe, Ohio 


Hart, Mich. hil 
T. HERBERT SHRIVER, LANSING B. WARNER, Sec’y. 
Westminster, Md, Chicago, Il. 


Do not Forget to Order 


Landreths Seeds 


Ask for anything you want. 


We are prepared to name prices | 
for all Seeds used by 
Canners. 


Write us for any Seeds at any time. 
TRY US. 
REPUTATION IS A GUARANTEE. 


D. Landreth Seed Co. 


Bloomsdale Farms, Bristol, Pennsylvania. 
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Biglerville, Pa...The Messelman Canning Co. have made 
considerable improvement in their local plant, and their apple 
canning plant at Gardner’s Station is thoroughly equipped 
for making cider, as well as canning apples. 

Eliendale, Del.—The Shannahan cannery celebrated its 
completion by giving a ball to the local people. Not a bad 
idea, considering the scarcity of help this season. Many can- 
neries close the season with a ball, but this season it is better 
- before than after. 

Fort Lupton, Col.—A report under date of August 4th 
comes from here as follows: s 

So great is the size of the bean crop here that the can- 
ning factories cannot handle it, and by agreement the farmers 
will allow the beans to dry on the vines. For this product 
the canneries will pay $105 an acre. 

Every man, woman and child who can be secured is at 
work in the canneries, and O. E. Frink, owner of one of them, 
is building a large warehouse to hold the surplus product. 

Roanoke, Va.—The Virginia Can Company, of Buchanan, 
Va., and which is operated by the same company as the United 
States Can Company, at Cincinnati, Ohio, Mr. O. C. Huffman 
being head of both, will establish a large can making plant 
at this point in time for next season’s output. Our infor- 
mation is to the effect that the new plant will cost about $100,- 
000, that the ground has been bought and plans made, and the 
work will be pushed to completion as rapidly as possible. 


VALUABLE CORRECTION OF A TEXT BOOK. 


The attention of the Bureau of Publicity of the National 
Canners Association has been called to a book entitled ‘‘TO- 
MATO CULTURE,” written by Will W. Tracy, Bureau of Plant 
Industry, U. S. Department of Agriculture, and published by 
the Orange Judd Company, New York. A paragraph from the 


letter of the member who directed our attention to this is as 
follows: 

“Mr. Blank attended Farmers Week at Cornell 
University, and at one of the lectures held in con- 
nection with same, was advised to purchase the Book 
on Tomato Culture, compiled by Will W. Tracy. I 
have been informed that this book was written by 
Mr. Tracy several years ago, and there is no reason 
why it should not have been revised du.ing the last 
year or two. The Orange Judd Company printed 
this book in 1911, and if you will refer to page 119, 
where it is marked, and also page 120, you will note 


that there are some very rank statements contained 
therein. 


“Of course, this book is now being printed and 
recommended by the Department of Agriculture at 
‘Cornell University; and from the fact that it is being 
put out by the United States Department of Agricul- 
ture and Plant Industry makes still greater impres- 
sion upon the readers thereof.”’ 

The paragraphs from the book on Tomato Culture re- 
ferred to in the above letter are as follows: 

“Canning on the farm where the fruit is grown 
would be more generally practiced except for the 
popular demand that the canned product shall be 
brighter colored than it is possible to produce from 
fruit alone, and the necessary dyeing and other doc- 
toring can be more easily and skilfully done at a 
central factory, though it is always at the sacrifice 


of flavor and healthfulness for the sake of appear- 
ance.”’ 


“The process of canning is simple and consists 
first of rinsing off the fruit, then in wire baskets or 
pails dipping it into boiling hot water to start the 
skins, which will require but two to four minutes. 


square or irregular shaped tin cans 


© 

The cut illustrates our latest improved lock 8 8 
seam body forming machine; this machine has 3 ze F 
a capacity of not less than 60,000 perfectly form- 3 : 8 
ed avd locked bodies per day of ten hours. The 4 =" 
machine is the latest improved, up-to-date andis 4 2 4 
superior to any on the market. It is simple in Zé 


operation constructed of the best material and 
workmanship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without sol- 
dering attachment as desired. Prices and refer- 
ences (from users) on application. 


MANUFACTURED BY. 


STEVENSON & CO. | 
601-7 S. Caroline St. BALTIMORE, MD. 


Stevenson & Co's. Latest Improved “ 


LOCK SEAM BODY FORMING MACHINE 


For forming and locking the bodies of round, 


July 4th, 1911 
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’ MEANS SAFETY IN SEED 
L E 0 N AR D S SAFE SEED—GOOD CROP 
We have Everything CANNERS require in Seed 
Genuine RED ROCK TOMATO Grown from Original Strain for 1912 Delivery. 


LEONARD SEED COMPANY - - CHICAGO 


The Improved Automatic Can Stamper 


FOR MARKING TIN CANS OF ALL STYLES AND SIZES 
PERFECT CAN STAMPER Co. 

GENTLEMEN:—We are pleased to state that the eleven Can Stampers have worked to our utmost ~[% 
} satisfaction, and have done perfect work all during the season. It is our opinion they are far superior ‘ 
iH toany other stamper on the market. Yours truly, W. R. RoacH Co. 


PERFECT CAN STAMPER CO., - Xenia, Ohio. 
William H. Smith, General Agent. 


J. §. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pols & Heaters 
Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


We manufacture Lacquer all colors, for coating ends of cans, or cans all over 
For rusty cans, use our Silver Lacquer, nothing better P 


John G. MAIER’S Sons 


The Lacquer People 
Baltimore, Md. 
(When ordering, please state if wanted for ends, or for coating cans all over) 


WE CAN MAKE PROMPT SHIPMENT OF 


“Genuine” Bucklin Cyclone Pulp Machines 
and Bucklin Pulp Finishing Machines. 


SEND IN YOUR ORDERS. 


THE SINCLAIR-SCOTT COMPANY 


MANUFACTURERS OF 


Canning House Machinery and Supplies. BALTIMORE, MD. 
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While they are still hot they should be peeled and 
imperfections cut out, then promptly placed in the 
~ cans, which should be fully filled; it is well to do 

this by adding the juice which has escaped while 

peeling, instead of water, as is done in the larger 

factories.”’ 

“This will give the canned fruit better color and 

lessen the need of dye.” f 

We wrote, calling attention to this work, to the Orange 
Judd Company, and we received the following reply: 

“We are in receipt of yours of May 27th, referr- 
ing in your previous letter concerning our book, 
Tracy’s ““‘TOMATO CULTURE.” By way of reply, we 
beg to say that this letter duly reached us, and this 
was promptly forwarded to the author, Mr. Will W. 
Tracy, Dept. of Agriculture, Washington, D. C., for 
his attention. It is quite evident that either Mr. 
Tracy has overlooked the matter, or has been away 
from his office. We would, therefore, suggest that 
you take up the matter with him direct, making sug- 
gestions that you think require his attention and he 


no doubt will let you have his views regarding the 
matter.”’ 


We then expected to hear from Mr. Tracy with reference 
to the matter, and after some little time had elapsed with 
no communication from him, we wrote to him and found that 
he had not received the letter forwarded him by them. We 
immediately sent him a copy of our letter to the Orange Judd 
Company. 

His reply received is as follows: 

“Yours of August 6th received and in reply 
would say that I wrote the Orange Judd people in 
regard to the objectionable passage in the little 
tomato book and they replied that they could make 
the desired alteration when a new edition was 


printed. I have written them asking that on page 
119 they cut out all of line 9 to 16 and make line 
17 read an advantage of canning on the farm, etc. 
I hope this will be satisfactory. 

“T want to say, however, that the book was writ- 
ten nearly ten years ago, and before the National 
Canners Association had done such efficient work as 
they have of late years, and furthermore that the ob- 
jectionable words are very nearly an exact quotation 


from a letter from one of the most successful Michi- 
gan canners.”’ 


Our Bureau of Publicity also wrote to the president of 
Cornell University as follows: 


“Our attention has recently been called to a 
book on tomato culture by Will W. Tracy, which we 
were informed was being recommended by the De- 
partment of Agriculture and you during Farmers’ 
Week at your College. 

“The objectionable parts of this book are on 
pages 119 and 120; the one on page 119 being the 
paragraph commencing with the words ‘Canning on 
the farm where the fruit is grown,’ etc., and ending 
with the words ‘For sake of appearance,’ and on page 
120, beginning with the words ‘It is well to do this,’ 


etc., ending with the words ‘In the larger factories.’ 
Also on page 120 there is an allusion made to the 
use of dye by the packer. 

‘“‘We have called Mr. Tracy’s attention to these 
matters and we are today in receipt of a letter from 
him, copy of which we are enclosing. 

“In view of Mr. Tracy’s letter and of the fact 
that added juice and water, in accordance with F. I. 
D. 144, is considered an adulteration, and again 
from the fact that the practice of using dyes in 
canned foods has been entirely discontinued by the 
packer, we feel sure that you will not wish to con- 
tinue the use of this book at your university.” 


356 Market Street, 


JOHNSON CAN CLEANER SANITARY CAN FEED | GLEAN GORN SEIVES 
Cleans Rusty Cans No Scrubbing 
Any Size M. & B. FILLERS | No Silk Left 
STEEL BRUSHES Jersey King No Particles of Corn left 
Self-Contained Or any Machines Feeding Cans , in Seive. 
2 can ehh one time iaghiniaieans AP Sanitary--Saves Labor 
riven 
Mount on any table or EASILY ATTACHED sonniinita 
stand Send Make of Machine No Machinery 
WEIGHT 40 LBS. Price $15.00 per Feed, F.0.B.S.F. | send $5.00 for Directions and 
Price $15.00 F. 0. B. S. F. WEIGHT 10 LBS. Blue Print ~ 


JUDGE 


Canning and Can Making Machinery and Supplies — 


San Francisco, Cal. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 


Advertisements will be carried for one month from date re- 


ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WantTeD.—Experienced and capable man 
Capping Machine. Good pay; good position. 
Address, Box 112 Cambridge, Md. 


to run Hawkins 
State salary expected. 


WANTED.—An experienced Processor for the season. Tomatoes 
only. Give reference. Address Vanceburg Canning Co., Vance- 
burg, Ky. 


WANTED.—Two competent catsup cooks and tomato pulp makers 
for factories in New Jersey and Ohio. Must be able to handle help, 
and take full charge of factory if necessary, Address, W. H.S., 
care The Trade. 


WANTED.— One good reliable catsup cook also one hawkins cap- 
per operator, good positions for the right men. Address Zeigler Can- 
ning & Preserving Co., Muscatine, Iowa. 


WANTED.—A good superintendent. One who thoroughly under- 
stands the making and packing of Sauer Kraut. 
Address, ‘‘Kraut,’’ care The Trade. 


WaANTED.—Man under 45 who thoroughly understands canning 
and marketing fruits and vegetables. Must build and equip plant. 
Stock in abundance. Ample capital if fair = can be assured. 

Address, ‘‘H. B. M.’’ care The Trade. 


WANTED.—Competent, man to handle small cannin 
State reference and salary wanted. LETCHWORTH 
Thiells, N. Y. 


factory. 
ILLAGE, 


WANTED.—Experienced Oyster Canner, able to equip and man- 
age small cannery. Prefer married man and must understand the 
business. Wish to ~ building at once. Address, OYSTER 
CANNERY, care The Trade. 


WANTED.—Practical superintendent to take charge this season of 
canning plant handling sweet potatoes, tomatoes; etc. Answer 
giving terms and references. WM. L. BLACK, Fort 

cKavitt, Texas. 


WANTED.—Men to solder caps on tin cans in New Jersey Can- 
nery. Give reference and experience during past ten years. Address 
“X. Y. Z.’’, care The Trade. 


SITUATIONS WANTED. 


IF YOU WANT 


A New Formula 
Special Information 
Factory Advice 

: Process Times and Data 


The Services of an Expert 


Consult 


L. HINCHMAN 


1 W. Main Street 


N. 


HADDONFIELD - J. 


Position Wanted.—By processor-manager of many years’ experi- 
ence, canning corn, peas, tomatoes, sweet potatoes and a full line of 
fruits and vegetables. Executive ability; good manager of help; 
have used all the best machinery. Address, Reliable Experience, 
care The Trade. 


WANTED.—A position as Cook. Have had 7 years experience on 
Jams, Jellies, Preserves also Catsups and Chili Sauce. Best of refer- 
ences. Address, ‘‘PROCESSOR’’, care The Trade. 


WANTED.—Position as superintendent-processor. Have had 23 
ears experience packing fruits and vegetables; am first class machin- 
t; understand Sanitary Sealers, and can build and equip complete 

plant. Address, ‘‘N. 8. F.’’ care The Trade. 


PosITION WANTED.—By practical, up-to-date superintendent, 
having 12 years experience putting up all kinds of pickles, catsup, 
chilli sauce, Worcestershire sauce, salad dressing, etc. A good 
manager of help; sober and can furnish good reference. Box 1641, 
care The Trade. 


BOX SHOOKS, CANS, BASKETS, Etc. 
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S. 0. RANDALL’S SON 


BALTIMORE, MD. 


SPECIAL SALES AGENT FOR 


HUNTLEY MANUFACTURING CO’s Line of Monitor Machinery. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JupcE, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 35th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - $2.00 
Foreign, - - - - - - - - $4.00 


Extra copies, when on hand, 10 Cents*’each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRaDE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters wi!l be ignored. A. I, JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, AUGUST 26, 1912. 


A NEW ERA IN COVE OYSTER CANNING. 


When Secretary Gorrell said of F. I. D. 144 that it was 
the most important piece of legislation affecting the canning 
industry ever issued, more important than the passage of 
the Pure Food Law itself, he spoke more wisely 
in his prophecy than he was possibly aware. Most 
packers had in mind that it sounded the death knell of the 
slack filled can—that curse of the canning industry—that 
it meant a revision of ideas in the packing of many second 
quality goods, and that it meant an increased cost in the 


production of not a few lines. And it has meant all this and 
more. 


Due to its observance, which is imperative this year 
and hereafter, canned foods will be in such position as to 
demand public recognition and approval, and this is cer- 
tainly the greatest blessing that could have been bestowed 


upon the industry. Had the decision been numbered 4-11-44, 
it could not have been more lucky for the industry, for it 
has brought about a policy that means new life, new energy, 
new fortunes to the packers of foods in cans, for it means 
absolute public confidence. 

From this it would seem that the whole business has 
been forced to undergo a complete change and being to- 
wards the better, we conclude by inference that the condi- 
tion of business previously must have been very bad. But 
this is a false conclusion; the entire business was not bad. 
On the contrary the great majority of canners were 
not affected by this ruling at all, but the minority were suf- 
ficent to cast suspicion upon the entire industry and all suf- 
fered alike. It is the wiping out, or correction of this mi- 
nority that constitutes the blessing to the industry. 

Such is the effect of F. I. D. 144 upon the general busi- 
ness; but there is one branch of it, and that the oldest, in 


which this decision spelled revolution—the packing of cove 
oysters. 


It can truthfully be said that in the beginning the can- 
ning of oysters (cove oysters as they are known) was the 
foundation upon which the entire canning industry in this 
country was built. It was the canning of oysters that drew 


the first efforts of the early canners, and it was from that 
the first profits were made, and which later lead up to the 
introduction of other articles in cans on a commercial scale 
Oyster canning grew rapidly and soon assumed an immense 
volume of trade, as more and more men took up the busi- 
ness. It is not surprising, then, that oyster canning wit- 
nessed the first attempt at regulation and standardization, as 
it was in fact the first to attempt to secure the passage of a 
pure food law. Through the efforts of the Canned Goods 
Exchange in Baltimore a law was put through the Maryland 
State Legislature regulating the canning of oysters, both as 
to the shell oysters to be used, and as to the amount of 
oyster meat in each can. This was nearly thirty years ago, 
but this law set a precedent in oyster canning that has been 
adhered to ever since. It was actually the first net weight 
law in existence, for by it. the packer was compelled to 
stamp in the cap the net weight of the oyster meat in the can. 


Some years later while recodifying the State laws, this 
cove oyster law was accidentally dropped out, a mystery 
that has never been explained nor cleared up. But while the 
industry ceased stamping the net weights of the meat in the 
cans it continued the practice previously in vogue of packing 
varying weights of oyster meat in the same sizes of can. The 
packers knew these weights and the goods were sold to the 
jobbers accordingly, but the only intimation the uninitiated 
had of the varying amounts of oysters in any cans was ob- 
tained from the price asked by the packer. 


Naturally this lead to many sharp practices, and we 
believe is one of the main causes of the falling off in the 
cove oyster trade. For while the packer sold just 
what he had packed, and in that sense was strictly honest, 
and the jobber knew what he bought the retailer often did 
not know and the consumer rarely if ever—until the can 
was cut. The result is the consumers became dissatisfied, 
ceased to buy cove oysters and the canning of them has 
dwindled down to only a fraction of its former magnitude. 
Much of this loss of trade is undoubtedly due to the im- 
proved shipping facilities for the raw oyster trade, for as 
the Pure Food Law now requires oysters to be shipped, they 
must be free from contact with the ice, and as a consequence 
they reach even the farthest western and northern points in 
all their natural flavor and attractiveness. But there is no 
question but that a great deal larger business in canned 
(cove) oysters might be done to day if the consumer always 
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SANITARY 
NAMEL-LINE 
CANS 


(MANUFACTURED UNDER MAX AMS PATENTS) 


SANITARY CAN COMPANY 


NEW YORK 


In Writing Advertisers, Kindly Mention The Trade. 
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secured a full can of oysters, and not merely a very few, 
small oysters with which water—even if he did formerly 
considered this water as juice. 


The methods of packing, up to the present time, have 
been to place in a No. 1 can, the following weights of oyster 
meat: 114 ounces, 3 ounces, 4 ounces and 5 ounces, the last 
being full weight, the others light weights, and so termed 
in the trade. Ina No. 2 can they packed 6 ounces, 8 ounces, 
10 ounces and 12 ounces, the last also being known as full 
weight and the others light weights. 

With the season which has now opened in New York 
State and Connecticut, and will open in Maryland with the 
first of September, though little if any canning will com- 
mence until after the 15th, these methods will have to be 
abandoned. To pack anything less than a full weight oyster 
will be to violate F. I. D. 144 and bring the packer into 
trouble. This has been finally decided by the Board of Food 
and Drug Inspection at Washington, which has the enforce- 
ment of the Pure Food Law. 

Oyster packers and representatives of all sections have 
been eager to know regarding the force of this decision as 
applied to oysters, and many have made extensive trips to 
visit Washington and to go over the situation with the 
Board. The answer seems to have been given in a letter to 
the Letts-Parker Grocery Company of St. Joseph, Mo., and 
is as follows: 

BUREAU OF CHEMISTRY. 
Washington, D. C., August 6, 1912. 
Letts-Parker Grocery Co., 
St. Joseph, Mo. 
Gentlemen: Your letter of the 2d instant at hand. 
It is the opinion of the Board that it would not be 
propey to pack only four ounces of oysters in a con- 


tainer which is capable of holding five ounces. As 
stated in Food Inspection No. 144, the container should 
be as full of food (in this case oyster meat) as is prac- 
ticable for packing and processing without injuring the 
quality or appearance of the contents. 


Respectfully, 
(Signed) R. E. DOOLITTLE, 


Acting Chairman. 


Here is the ultimatum. It simply means that No. 1 
oysters must hereafter be packed with not less than 5 
ounces of oyster meat, and the No. 2 cans with not less than 
12 ounces. If it is desired to pack lighter weights of oysters 
than these, special sized cans will have to be devised. 


Here is where the trouble will arise. A five-cent seller — 
among oyters is an attractive size, but difficult to produce. 
If the No. 1 can be cut in half, making a can approximately 
2 inches high by 2 11-16 inches in diameter, it will take 
about 3 ounces of oyster meat to “pack it as reasonably full 
as possible.” And that amount cannot be packed, it is said, 


to sell as a 5 cent seller. It will not be difficult to make a 
variation in sizes between the No. 1 and the No. 2, but these 
are not as important as the smaller sizes. This is a problem 
for the can maker as well as the canner, and a very serious 
problem for the wholesale grocer who has a large trade in 
these cheaper oysters, unless he can load up with the light 
weights from last season’s pack. 


Canners of cove oysters everywhere, paste it up in your 
offices where you cannot fail to see it at all times> Light 
Weight Oysters Must Not Be Packed; they belong to the 
history of the past. Smaller sizes of cans are permissible, 
if they can be devised, but in every case, all cans must be as 
full of oyster meat as they can be reasonably packed with- 
out injury. It is the law. 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 


made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md , U.S. A. 


Special Easlern Agents for 
The “Sprague” Line of 


CANNING MACHINERY 


“Hawkins” Continuous Capper 
“Colbert’s Rotary” Tomato 
Filler, Model “M” Corn 
Cutters, Corn Cookers 


se Silkers and all 

Tf tt es Machines for 
used a Canning Purposes 
Canning 

Factory 

We sell it Don’t Worry 


ask us, we'll get 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
*‘Lockwood’”’ 
Gas Machines, 
Tools, Ete., Etc. 


608 Page Catalogue for the Asking 


Correspondence Solicited 


ip Writing Advertisers. Kindly Mention The Trade. 
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INDENTIFY YOUR CANS 


USE TIN CAN INK 
THAT WILL STAND PROCESSING 


A Boy or Girl can Do it. 


RUBBER STAMPS AND INK 
PADS FOR MARKING CANS 


A.E,MACNEAL 


107-109 S. FREDERICK ST. 
BALTIMORB, - MARYLAND. 
WESTERN SALES AGENT 


BE. J. JUDGE, 
356 Market St. San Francisco, Cal. 


LATEST IMPROVED 


KRAUT CUTTERS! 


Produce that 
Long, Fine Cut Kraut 
ALSO MANUFACTURE 


Core Cutters, Vegetable 
and Mince Meat Cutters. 


John E. Smith’s Sons Co. 


BUFFALO, N. Y. 


World’s Greatest Kraut Cutter 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 


Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


COSTS $5.00 


—AND MAY SAVE $5,000.00—— 
TO THE MAN WHO HESITATES! 


It takes but a moment to refer to it—to 
assure yourself you are right—and to save 
possibly a big batch of goods. 


Do you know? Or does it all depend upon 
your processor—who might get sick, or hurt 
—or quit while the goods are coming in? 


As with all canning information of the 
up-to-the-minute kind, it is published by— 


ORDER NOW 


THE TRADE, 
BALTIMORE, MD. 


In Writing Advertisors, Kindly Mention The Trade. 
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The California Market 


Season favorable to fruit packing—Heavy withdrawals and advances—Important 


ruling on tomatoes—Canned Tuna, a new dish. 


Reported by Telegraph 


San Francisco, Cal., Aug. 23, 1912. 

The Cool Summer a Help To Fruit.—Weather con- 
ditions in California continue to be very favorable for can- 
ning interests and a large pack of the fruits now in season 
is being put up. There have been a few warm days this 
summer but the hot spells have been of short duration and 
far between allowing fruit to ripen to the best advantage. 
While a few apricots are still to be seen in the fresh fruit 
markets the packing season is at an end and canners are now 
devoting the most of their attention to peaches, plums, pears 
and the few varieties of berries still to be had. The cool 
summer that has been experienced to date has been a boon 
to growers and canners, following an unusually dry winter 
and spring, and not only have orchards passed through the 
ordeal in better shape than was anticipated but fruit has 
been of better size than was predicted earlier in the season. 
However, it has been far below the normal in this respect 
as the light packs of high grade fruits will attest. It would 
occasion no surprise if the rainy season would commence 
earlier than usual this year, weather sharps predicting that 
this will be the case, and the late peach pack, as well as 
tomato packing, may be interferred with. Heavy rains are 
now being experienced along the Coast from Alaska to 
Oregon and crops in the Northwest are being damaged by 
the unusual precipitation. 

Business Very Good.—In spite of the heavy pack of 
fruits that is being put up sales are keeping close step with 
the output and no sooner is the packing season at an end 
on any one variety than withdrawals and advances seem to 
be in order. Business is keeping up in a splendid manner 
and practically every packer reports having made sales 
greatly in excess of 1911. Sales of canned fruits to Great 
Britain are the heaviest on record and even now consider- 
able business is being booked. When it was reported a few 
weeks ago that sales had reached the 800,000 case mark it 
was believed that the limit had been about reached but this 
quantity has been swelled by at least fifty per cent. since that 
time and the end is not yet in sight. So heavy were the pur- 
chases on apricots and pears that it was feared that peaches 
might be neglected but such has not proved to be the case. 

Fruit Withdrawals.—Now that the apricot pack is 
over the California Fruit Canners’ Association is in a posi- 
tion to make an announcement in regard to deliveries and 
promises that these will be made in full with the exception 
of No. 2% seconds and 2% water. This firm has made a 
number of withdrawals from time to time during the past 
month the entire list being as follows: No. 2% special ex- 
tra peeled apricots, No. 2% special extra and extra sliced 
apricots, No. 2% standard, second and water apricots, No. 
8 pie and No. 8 Solid Pack pie apricots, No. 10 special extra 
sliced and peeled apricots, No. 10 extra sliced apricots, No. 
‘2% standard, second and water pears, No. 10 standard and 


water pears, No. 1 tall extra apricots and pears, No. 1 tall 
extra standard and standard pears, No. 1 flat extra and 
standard pears, No. 1 tall standard cherries, No. 10 special 
extra, extra, extra standard and standard loganberries, 32 
ounce glass jar apricots and pears, 26 ounce glass jar peeled 
apricots and pears, 14 ounce picnic sliced apricots. No ad- 
vances had been made until the present time but the follow- 
ing has now gone into effect: No. 2% special extra apri- 
cots to $2.00, No. 2% extra apricots to $1.70, No. 2 extra 
standard apricots to $1.40, No. 2% standard apricots to 
$1.30, No. 3 extra loganberries to $2.45, No. 2% special ex- 
tra loganberries to $2.25, No. 2% special extra Bartlett 
pears to $2.25, No. 2% extra Bartlett pears to $1.90, No. 
2% extra standard Bartlett pears to $1.75. This is quite a 
formidable list of withdrawals and advances when it is con- 
sidered that the apricot packing season is just at an end and 
the packing of pears is still in full swing. 

Tomato packers are just in receipt of word from Wash- 
ington that the packing of No. 2% standard tomatoes will 
be permitted as heretofore, providing the label states: 
“Puree made from tomato trimmings with at least one 
pound of tomatoes.” Canners are preparing to so print 
their labels and are advising wholesalers using private brand 
labels to do likewise. 

(Important Notice.—Tomatoes packed in accordance 
with the above statement cannot be called “Canned Toma- 
toes,” nor can the label bear the picture of a tomato. ‘They 
are really “tomato puree,” labeled as made from pieces and 
trimmings and sold as such. This ruling does not apply to 
canned tomatoes.—Editor. ) 

Salmon.—The Bristol Bay salmon pack has proved 
to be in the nature of a surprise and is larger this sea- 
son than has been the case for several years. 

The pack put up in this district in 1911 was about 750,- 
000 cases and about 900,000 cases during the preceding year. 
Word has been received from the Far North to the effect 
that some of the vessels of the salmon carrying fleet are 
now on their way to San Francisco and early in September 
these should be making their appearance. In the meantime 


prices will be named by the Alaska Packers’ Association 


and there now seems to be no doubt but that lower rates will 
prevail, as compared with last year. It is to be noted that 
while high grade salmon from Alaska will be in good supply 
this season the Puget Sound pack will be much lighter than 
was expected. 

A heavy run of salmon is on at the mouth of the Kla- 
math River and one cannery operated on that stream re- 
ceived more fish in one day recently than it secured during 
the entire season last year. 

New Salmon prices, out today, are being quoted by 
brokers. (They appear elsewhere in The Trade— 
Editor.) 
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Canned Tuna Fish.—Eastern epicures will shortly 
be granted the privilege of tasting a new California product 
in the fish line, an initial shipment of fifty tons of canned 
tuna having recently been sent from San Pedro to New York 
via Panama. 
product has met with considerable favor in this market. 

Coast Notes.—The Farmers’ Union of Los Molinos, 
Molinos, Cal., has decided to establish a cannery at that city 
and a portion of the equipment has already been ordered. 

‘he cannery at Centralia, Wash., which has been closed 
down for the past year, will be operated next season, the 
Centralia Commercial Club having made arrangements to 
secure the necessary finances. 

A fire occurred recently in the Kentucky street ware- 
house of the American Can Company, San Francisco, but 
the blaze was extinguished before serious — had been 
done. 

A light olive crop will be harvested in . California this 
year, but the quality promises to be excellent and high prices 
are assured. 


The California apple crop will be heavier than early es- 
timates and will exceed that of last year in point of size. 


“BERKELEY.” 


‘Tuna packing is a new industry here but the 


All Steel Stools $9.00 doz. up. 
For Packers and Canning Factories and for Counter Service 


Angle steel frames, enameled dark green or 
white enameled at small additional cost if 
desired. All heights. Sanitary—easily cleaned 
No. 4 with 12 inch diameter steeI seat is a 
hummer—ask about it. Send for complete 
catalog to-day. We'll show you a positive 
saving on your steel equipment. 


S. 0. RANDALL'S SONS, Representatives, BALTIMORE, MD. 
ANGLE STEEL STOOL CO., Inc., OTSEGO, MICH. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


President, ALBERT T. MYER. Vice-President, F. A. ToRsScH 
Trersurer, LEANDER LANGRALL,. Secretary, W. F. ASSAU. 
Executive Com.: JOHN S. GrpBSs, JR. B. HAMBURGER H. S. OREM 


Arbitration Com,.: C. Waitt W. A. WAGNER Jas. B. PLATT 
Jno. R. BAINES, J. SCHENKEL 
Com. on Commerce: Rurus M. Gress C. J. BRooxs J. A. SCHALL 
Louis GREBB W. E. RoBInson 

Com, on Legislation: Gro.N. NuMsEN  F. A. TORSCH 
G. L. SHaw L. L. LORD G. T. PHILLIPS 
Com. on Claims: H.S.OREM BENJ. HAMBURGER 
W. A. WAGNER F, A. ToRscH W. A. SILVER 
Hospitality Com.: T.J. MEEHAN H.W. Kress E. H. MILLER 
Brokers Com.: H. A. WAIDNER WM. GRECHT 4H. FLEMING 
Counsel: Morris A. SOPER Chemist: CHas GLASER 


Patents and Trade Marks 


FOOD AND DRUGS ACT OPINIONS 


EDWARD S. DOVALL, Jr. 


Attorney-at-Law and Solicitor of Patents 


LOAN AND TRUST BUILDING, WASHINGTON, D. C. 


THE AYARS MACHINE CoO. 
THE FRED H. KNAPP CO. 
S. M. RYDER & SON. 


FRUIT & VEGETABLE GRADERS, 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
| C. J. TAGLIABUE MFG. CO. 
WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 


W. E. B. PATENT GASOLINE GAS MACHINE. 
WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 
W. A. TRESCOTT 


MORRAL GREEN CORN HUSKERS, 


In Writing Advertisers, Kindly Mention The Trade. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale.—Harris Hoist. Fine condition. $175.00. 
J. B. Schrott, Gowanda, N. Y. 


For Sale-—One Monitor Can Filler for No. 3 and No. 
10 cans, for apples, string beans, etc. 

One Hawkins Capper, as good as new. Will sell at 
bargains. LADOGA CANNING CO., Ladoga, Ind. 

For Sale.—Kraut Cutter. Perfect condition. Ad- 
dress, Geo. Wiedemer, 139 French St., Buffalo, N. Y. 

For Sale.—Eight Mitchell Slitters, some nearly new, 


guaranteed. For sale cheap. Address 
BOX 11, care The Trade. 


For Sale-—Hawkins Capper $350; Conant Db. Corn 
Cooker $200; Auto. Tipper $100; Jersey Queen Tomato 
Filler $75; M. & B. Filler $40; Stevens Filler $20; 18 H. 
P. Hor. Steam Engine $125. Ajl machines good as new, 
crated ready for shipment hours notice. 

HUGH ROSS, Woodbine, Pa. 
Telegraph Office, York, Pa. 


For Sale.—One copper steam jacket kettle, 100 gallons 
as good as new. One Hand Can Filler. One Pulp Machine. 


W. C. MCWREATH, Wellsburg, W. Va. 


Machinery Wanted. 


Wanted.—An old style Hemingway or M & S Corn 
Gun, the same must be cheap. Address, Wm. H. Smith, 
Box 132, Xenia, Ohio, stating cash price. 


FOR SALE 


2 Double upright Burnham Cookers, guaranteed 
to be in good working condition. Price $175.00. 
3 Horizontal Steam Engines, 25 to 30H. P., in 
good condition. Price $125 to $150 each. 
1 Cob Crusher in fine working condition; 18 inch 
face, cylinder 2 ft. in diameter; will easily crush 
cobs from 10 Sprague Corn Cutters. Price $175. 
6 Sprague Corn Cuttets not mode] M Type. Price 
$50.00 each. 2 Hawkins Cappers, including Auto 
Tippers and Wipers, in good running order. Price 
$300.00 each. 

All the above f. o. b. Oneida, subject to being 
sold on receipt of the order. 


The Burt Olney Canning Co. 
ONBIDA, N. Y. 


Factories for Sale. 


_For Sale.—Well equipped canning factory, 30 miles 
from Boston, main line of railroad, siding at door. Unlim- 
ited supply of best water, cider mill with hydraulic press 
and machinery, five 9,000 gal. tanks. Factory 120 feet by 
40 feet, two stories. Store house 144 feet by 44 feet, with 
céllar beneath. Cook room; brick boiler room; 3.95 acres 
of land with best of title. Best apple growing section in 
New England. $15,000, for immediate sale. Will lease 
subject to sale. Address, 


FLAGG BROTHERS, Littleton, Mass. 


Are you in trouble ? 


A. K. ROBINS & CoO., 


Machine out of whack ? 
‘TELEPHONE, TELEGRAPH OR WRITE 


FOR QUICK SHIPMENT. 
Manufactures of CANNING MACHINERY. 


Short of supplies or machinery ? 


BALTIMORE, MD. 


Send for Catalogue. 


NON - POISONOUS 
‘*You Need It. 


KILLS ALL, ODOR INSTANTLY 
Manufactured by 


FIRST PRIZE AT WORLD’S FAIR. 
BANNERMANS - PHENYLE = DISINFECTANT 


Send for 100 lbs. and be Convinced.’’ 


Bannerman Chemical Co. 


DRY - POWDER 


WILL, NOT TAINT YOUR PRODUCT 
Syracuse, N. Y. 


WE NEVER DISAPPOINT! 


If you need CANS, MACHINERY or SUPPLIES 


PRICES ALWAYS RIGHT 


FOR QUICK SHIPMENT THERE IS ONLY ONE PLACE TO GET IN TOUCH WITH, AND THAT’S 


E. KIRWAN & CO., 


BALTIMORE, MD. 


SERVICE CAN’T BE BEAT 


Ie Writing Advertisers, Kindly Mention The Trade. 
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THE CAN 


What Some Users Say: STANDS STILL 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to-30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 
Patented and 

The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, No. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY — 


READ THE MORAL OF IT 


THE MORRAL CORN CUTTER Either single er double cut! 


— 


OST simple in construction. 
OST positive feed. 
OST durable cutter out. 


RIGINAL 

NLY double cut cutter out. 

THERS will try to follow. 
ms ECUTS the corn at one operation. 


UNS smooth without clogging. 
ELIABLE in every way. 


DJUSTABLE to all size of ears. 
BSOLUTELY the best. 
DOPTED by leading packers. 


| ARGEST cutting capacity. 


ARGE ears and nubbins cut without clogging. 
EARN the MORAL, and you will use no other. PATENTED 


It will pay you to write at once for prices and further particulars. Address, MORRAL BROS., MORRAL, OHIO. 


TESTIMONIAL 
Morral Bros. Morral Ohio. : 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during the past two years and our experienée with 
them has been so satisfactoy that we are enclosing our order herewith for eighteen more in order to replace all cutters of other makes 
which we now have and thus make our entire equipment at both plants of Morral Cutters. 

The principle advantage we find for your cutters is the feed. It takes ears of various shapes and sizes without strain 
on the machine, and what is more important without clogging the machine and thus saves both time and corn, both of which are espec- 
ially valuable in a canning plant. e also find that the cost of repairs for your machine is only one-third to one-fourth the amount 
averaged by other machines we have used. Yours very truly, DICKINSON & CO., by Richard Dickinson. D. 


Eureka, Ill., March 22, 1912. 


te Writing Advertisors, Kindly Mention The Trade. 
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As Brokers View the Market. 
Latest information from many sections of the country as viewed by the leading Brokers 
—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE, MD. 
Baltimore, Md., August 24th, 1912. 


Dear Sirs: - 

The hot weather this week is forcing the Tomato crop 
throughout this section, and in the coming week all the can- 
neries in Maryland and Delaware will have opened up for 
the season’s campaign in that article, though a large num- 
ber of them will not be operated up to their capacity -until 
the week following, chiefly because of the difficulty of obtain- 
ing the class of labor required at the country factories. As 
a matter of fact, a number of the canners located at points 
outside of Baltimore, on the peninsula and elsewhere, have not 
been able up to this date to secure a sufficient number of 
people for the skinning and peeling department to enable 
them to commence work at all. It looks like the experience 
of 1907 is going to be duplicated in a more exaggerated form, 
perhaps, and that a higher scale of wages may result. One 
not familiar with the labor problems, as applied to canneries 
that offer but eight or ten weeks’ work at best, cannot fully 
understand the perplexities and difficulties of the situation 
for the canner. With him it is a case of “make hay while 
the sun shines,”’ but he cannot make hay without the tools. 
The tone of the Tomato market was less bullish this week, 
and there was less doing in the canned article for future de- 
livery, though the market for the Baltimore pack, spot goods 
for hurry-up shipment, continued to be quite active for carload 
and less than car lots. Certainly, no fault can be found with 
the quality of the new pack, and the consumption of canned 
Tomatoes will be largely increased as a naturai result. 

In the other lines of vegetables Spinach was stronger and 
fairly active, all the spot No. 3 size being sold out and the 
No. 10 tins moving out in larger lots than at any time since 
last spring. The growing scarcity of the spot goods has caused 
an increase in the demand for Spinach for delivery out of 
che fall pack. String Beans continue to be firm because of 
the belief that the fall pack will be light and the spot stocks 
are very much reduced. Low-priced Corn of good quality 
is being picked up because it is cheaper than new pack. 
Peas are almost a negligible quantity in this market and will 
be cleaned up this winter. New Sauer Kraut is offered at fair 
prices, and the other items are moving out in small lots. 
Sweet Potatoes for future delivery were purchased more 
freely this week than for several weeks past and they are 
worth attention. 

The new packs of Pie Peaches, Seconds Peaches and Black- 
berries were more active than any other fruits this week, 
with Pears following them closely, though the orders, as a 
rule, were for small quantities. There was a dull market 
for Pineapples and small fruits, but they are all held firmly 
because’*of small stocks. New crop Apples are being packed 
in a small way. 

Cove Oysters are firm and dull. ? 


THOS. J. MEEHAN & CO. 
ABERDEEN, HARFORD COUNTY, MD. 


: Aberdeen, Md., August 21, 1912. 
Spot Tomatoes.—The demand continues in the hand-to- 
mouth order, jobbers only buying what they absolutely need to 
carry them until such time as their futures are delivered. There 
seems to be practically a clean-up of all the early packing. 
There are a few scattering, small lots at the factories—but 


with the orders that are coming to hand these will be absorbed 
before the regular packing gets under way. 

We quote the market for No. 3 new packed tomatoes 85c. 
f. o. b., but in some cases where packers have shipped their 
goods on consignment to the larger markets in order to avoid 
any storage charges or any expense that might be incurred they 
have sold several little lots at 85 %c. delivered—which is prac- 
tically 82 %c. factory—but the general quotation is 85c. f. o. b. 

None of our own packers have any No. 2 tomatoes of the 
new pack or any of the 1911 pack carried over—but the mar- 
ket rules from 60 to 65c. according to quality. 


Future Tomatoes.—Everybody is watching the develop- 
ment of the tomato crop. This past’ week we have had con- 
siderable rain and some report that tomatoes do not look as 
good as they did a week ago. Packers are busy getting their 
help out to the factories and testing the machinery so as to be 
in readiness for any of the early tomatoes that come in. A 
few of the canneries have already started—but they have very 
little stock yet to work with. They are packing what little 
comes along so as to keep their help satisfied as the season is 
short and when they come out they expect to start work. 


It is pretty hard to tell what will be the result of the to- 
mato crop. We only have to go by the reports we hear from 
day to day and what we see for ourselves. It all depends on 
the weather what the tomato crop will be—but it seems that 
with the clean-up of 1911 goods and of the new packing and 
the fact that the packers have to take care of all the futures 
first—and with all the increased cost added to the packing end 
of the business that the present asking prices are most reason- 
able. 

We quote the market as follows: 2s 62%c., 3s 82%c. and 
10s $2.40 f. o. b. factory—100 per cent. deliveries guaranteed. 

Spot Corn.—The past week there has been a dull market. 
Most of the jobbing trade are not without corn. Those few 
that are buying from hand to mouth because it is very 
near time that packers will be able to make shipment. 

Future Corn.—In this locality there have been two or three 
of the packers who have started up packing whole grain shoe- 
epg corn. The first to start was on August 20th. This same 
packer started on August 6th last year and we can go all along 
the line and find that they will be from two to three weeks 
late in starting. 

We have seen several samples of the first packing and they 
have only proven what we have said all along—that the early 
plantings would not produce the better quality of corn. What 
has already been packed to date has been of mostly standard 
quality. Packers in this locality have sold pretty heavily of 
futures and they are in a position with shipping instructions 
in hand as soon as goods are cool and labeled to make ship- 
ments. We look for the later plantings to produce the fancy 
quality of corn. The weather has been very favorable and if 
nothing comes along to disturb the crop we expect that they 


will get a pretty fair pack off the later corn—but taking it all 
in all in this district we will not get near a normal pack. 


We have said all along to watch future corn and we can 
only repeat what we have said before. There will not be so 
much of the fancy quality packed as is generally packed and 
while we know at the present time packers whom we are in 
touch with from day to day are opposed to taking on any fur- 
ther business for the better grades and varieties. 

Yours very truly, 


WM, SILVER & CO., INC, 
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LOUISVILLE, KY. 
August 3rd, 1912. 

Business has been much better this week and there has 
been some buying going on all the time and from now on it 
should get better. 

We have had too much rain and:this may affect the late 
crops some. There seems to be a difference of opinion on 
this point; some think that if we have seasonable weather 
from now on the late crops will be good and plentiful in this 
section. FULTON GORDON, Broker. 


INDIANAPOLIS, IND. 


August 8rd, 1912. . 

The tomato season is here, but few packers have had 
more than half a day’s run as yet. The fruit is badly in need 
of sunshine. Every day for the last two weeks has been 
characterized by the Weather Bureau as cloudy, followed by 
rain. Packers without exception are discouraged, and at this 
late date nothing seemingly can improve the pack. 

The demand continues good at 87%c. f. o. b. for Indiana 
pack, but is not being satisfied. Kentucky, Tennessee and 
' Missouri reports are more favorable. Ohio is in about the 
same position as Indiana. 

Spot and future sauer kraut are both in good demand at 
75c. and 62 Ve. f. o. b. respectively.” 


Corn is dull*and uninteresting, the buyers being satisfied 
to hold up for a while to await the outcome. The packers 
are right in the pack and report the quality as being fine. 

Peas are cleaned up, particularly large lots. 

The State Board of Health is aggressive to force growers 
to deliver nothing but good, ripe tomatoes, which makes the 
packer happy. E. L. SANFORD BROKERAGE CO. 


WAUKESHA, WIS. 
August 23rd, 1912. 
Peas are in great demand. Stocks in packers’ hands are 
growing scarce, as everybody seems to be looking to Wis- 
consin for their supplies.. The sweet pea pack is not very 


Standard 4s Alaskas are still firm at $1 factory, and standard 
5s Sweets sell very readily at $1 factory. 
CRARY BROKERAGE COMPANY. 


FOREIGN TRADE OPPORTUNITIES. 


[Inquiries in which addresses are omitted are on file at Bureau 
of Manufactures. In applying for addresses refer 
to file number. ] 


No. 9386. Dried Apples.—The Bureau of Manufactures is 
in receipt of a communication from an old established firm 
in Sweden which ask for the address of American exporters 
of dried evaporated ring apples with a view to represent them 
in that market. References are furnished. 

No. 9387. Fruit Trees——An American consular officer in 
Portugal reports that nearly all the fruit trees in that country 
are suffering from disease, and that attempt is being made to 
create an interest in fruit culture. The consular officer thinks 
it advisable for American nurserymen to send catalogues to 
the persons mentioned in the report, as they have shown an 
interest in the matter. 


Mr. Broker: 


’ Why isn’t your card in the list below? 
Don’t you know that Jobbers and Canners all 
over the country are reading these pages, 
carefully, every week? 

How are they going to deal with you if 
they don’t know you—and they don’t! 
There’s a surprise due you. 


THE TRADE. 


favorable; there has been too much rain of late for peas. 
; Favorably known to the Canning Industry 
J. A. LEE JNO. B. HENDERSON 


LEE BROKERAGE COMPANY 


ROOMS : 593 +664 West Randolph St., Chicago, Ill. 


Brokers in Canned Foods of all kinds. If you have 
anything to sell write us, and we will tell you what can 
be done. We refer to any wholesale grocery house in 
Chicago, or to the Mid City Trust & Savings Banks, 
Chicago, as to our reliability. 


Cc. W. BAKER & SONS 
CANNED GOODS 
BROKERS AND COMMISSION MERCHANTS 


ABERDEEN, MARYLAND 


Is Writing Advertisers, Kindly Mention The Tredo. 


WILLIAM E. MORGAN 
ABERDEEN, MD. 
GENERAL LINE OF CANNED GOODS 


BROKERAGE 


Formerly of BAKER & MORGAN ESTABLISHED 1882 


CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


PEAS 


COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 
Brokerage J O HN Canned 
and M. Foods 
Commission PAVER Salesman 


306 Commercial Club Bldg. Jr. Indianapolis, Idn. 
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CANNED VEGETABLES 
Baltimore 


ASPARAGUS*—( California) 
White Mammoth No. 


‘ Green 
White, Large 

Green “ 

White, Medium 

Green “ce 

White, Small 

Green, ac 


Tips White, Square “ 
Round 


Round 
BAKED BEANS}{-No. 1, Plain................... 
ss 
BEANS{—Refugee Size 1 Whole No. 2...... I 20 
String, Standard Green “‘ 2..... 55 
Stand. White Wax 
*“* Red Kidney, Stand No 2................ 60 
BEETS}{-Small, Whole I Io 
ce Large 
Cut 
CORN{— 
No, 2 Evergreen Stand.......... 55 
2 Shoepeg 65 
— 75 
65 
Extra Stand........... 70 
HOMINY}—Inside Enameled No. 
Standard 55 
MIXED VEGETA-) No. 2—12 Kinds........ 7° 
BLES FOR SOUP{/ ‘“ Io 3 00 
OKRA AND No. 2 Standard Lippsbibeneenes 67% 
2 Early June Stand.............. 
ne “ 2 Ex. Stand. Early Junes.......... I 25 
I 60 
9 Batra Pine I 80 
2 Early June Seconds I 
2 Ex. Stand. Marrowfats............ ...... 
Extra Sifted 
Seconds 
SOAKED. No. 2....,......- 
PUMPKIN}-Standard 


Squash 3.... 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 


CANNED VEGETABLES—Continued. 


SAUERKRAUTYI-Fancy No. go 
3 25 3 50 
SUCCOTASHt{-Green Beans No. 2........ 85 go 
Dry Beans 80 85 
SWEET POTATOES}-Jersey No. 3....... 
Standard ‘‘ 3....... 85 85 
Standard 85 78% 
Standard 65 70 
Fancy 3 00 3 85 
Standard 250 295 
No. 2Stand.Md. County... 60 60 
«ce ae 3 = 80 87% 
“ro, Maryland ‘‘ 240 275 
wi Fancy San. Cans 5% inch... I 05 1 25 
CANNED FRUITS 
APPLES{-Meryiend, I 90 2 20 
6 
APRICOTS—Cala. Stand. I 70 
BLACKBERRIES§-Stand. 
Standard 
BLUEBERRIES$-Stand. 
Maine, 
CHERRIES$§-No. 2 Seconds, Red............. go 
GOOSEBERRIES§-Stand. No. 80-30 go 
4 50 
Stand. 3236, ** 2 00 2 00 
PEACHES Stand. I 30 
No. 1 Ex. Sliced Yellow, ... 95 97% 
Ad . Standard White........ I 00 I 30 
Yellow...... I 05 I 40 
4 ” 2 Seconds, White........ .. 75 I 10 
” 80 I 15 
3 Standards, White.......... ...... I 35 
3 “ “ Yellow 295 


New York Chicago Baltimore New York Chicago 
go 
235 210 215 82% 
2%.......215 190 90 1 25 
| 2% 1 85 I go 
ai “ Green, Square ‘‘ 1 ........ 1.99 2 05 215 I 20 
37% 85 
55 
120 £95 I Io 
ae I20 1 40 I 25 
135 35 
95 
125 30 2 30 
97% 15 75 
67% 6s 2 co 
— 
90 
75 7° 
80 8s 
80 85 I 00 
55 I 40 
52% 5 95 
5 
92% ...... I 00 j 
I 20 I Io 
130 
150 1 65 95 
~4 5 00 
1 85 
2 00 I §0 I 60 
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CANNED FOOD MARKETS—Continued. 


Baltimere WewYork Chicago 


PEACHES}-No. 3 Selected, Yellow......... 
3 Seconds, I Io 
1 ” 3 Pies, Unpeeled............ 75 85 85 
I 25 I 30 I 30 

PEARS}{-No. 2 Seconds in Water.............. 
3 Seconds in Water.............. 7° is 
3 Standards in Water.. 75 &5 

vVINE- Bahama Sliced Extra No.2 ..... I 60 1 85 I 75 

APPLE* Grated ” I 75 I 60 
_ Hawaii Sliced Extra " 2%..... 240 235 235 
I 86 1 85 
Grated Extra 2 I 60 I 60 I 65 
Shredded Syrup 10 650 625 
Crushed Water ..... ...... 460 490 

PLUMSt— Water 7o 

yrup 85 
RASPBERRIES§—Black Water No. ceases go 
STRAW- Ex. Stan. Syrup No. Bisasss I 10 go I 0§ 
BERRIES§— Preserved te 
Extra Preserved I 40 I I 70 
Standard 85 go 
Extra Preserved ”’ 1...... 95 
Preserved 80 go go 
Standard Water’ 500 425 4 25 
CANNED FISH. 
LOBSTER*-Flats, 275 300 260 
5 25 5 25 5 00 
OVSTER S§-Stan. 75 80 75 
70 774% 70 
150 157% 1 42% 
” I 324-135 135 132% 
” id I 40 I 
Red Alaska I 80 I 30 
” Cohoe Tall 145 
” ” I 12% 
us Pink Tall 95 I 00 
flats, 140 I 40 
SHRIMP}-Wet or Dry 1 I 70 T 90 1 85 
Wet or Dry No. f........ 85 75 85 


(Baltimore Shrimp prices f.o b. Mississippi.) 
(+) quotations eorvested cach weet ty Thee, & 


“7.6, Cranwoll & Co, Brokers 
($) “ “ Shriner & Co., Brokers 
“ “ “ “ HL Taylor & Son, Broaers 


New York and Chicago prices Corrected by Special Correspondence. 


REGULAR AND SANITARY CANS. 


F, O. B. SHIPPING POINT. 
Season 1911. Prices in effect January 1. Car load lots only. 


AMERICAN CAN CO. Coke Plate. K. S. Plate. 
No.1 cans, I % inch opening. 00 per M. $9.40 
“To cans, 2 1-16 


43-75 
Solder Hemmed Caps, thousand: 1% ‘im: $1.00; 2 1-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


WHEELING CAN CO. will quote prices on Cans on applica- 
tion at their Wheeling (West Virginia) office. 


CONTINENTAL CAN CO. Hole & Cap Cans. Extra Coated. 


No. 3 oe 1-16 "85 “ 
No. Jersey (5 in.) 2 1-16 in, opg... 

‘No. 3 Tall 5% in.) 2 1-16 in. opg...... 17.75 

No. 9 Regular Size 2 1- -16 IN. II.50 

No. Io 21-16 42.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.co; 21-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


Sanitary Cans. Plain. Enameled. 
No.1 Cans, ‘ $10.55 per M. $13.55. per M, 
No. 2 17.75 
No.2% 18.50 2.60. * 
No. 3 4% inch 19.00 33.80 
No. 3 “ 5 “ 19.50 “ 24.00 “ec 
SOUTHERN CAN CO. 

No. 1 Cans, 1% inch opening. piiecianeksdvacsiedsdsaavacasd $ 9.00 per M. 
12.00 
No. 3 Jersey, 5 inch) ...... 


Solder Hemmed Caps, per thousand, 1% inch, I 00; 2 1-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


SANITARY CAN CO. PLAIN ENAMELED SPECIAL PLATES 


19.50 24.00 85 
21.50 26.00 85 


43.00 1.75 
Terms: f. 0. b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N. J. 


STANDARD SIZES OF CANS. 


DIAMETER. HEIGHT. 


No. 1 Cans 2 11/16 in, 4 in, 
3% in. 49/16 in; 
CANNERS’ METALS. 
§ torotons 1 to4tons 
PIG. TIN—Straits 
PIG LEAD—Omahaor Federal 4 50 
4x% gxI0 8x10 
SOLDER—Drop and Bar......... 23 22 21 
| 23 22 21 
“ Wire Segments...... 23 22 may: 
TIN PLATES. 0. B. MILI, 
14x20, 107 lbs. Base Bessemer Steel....................cseeeseeeses 3 65 
14X20, toolbs. Bessemer 3 50 
14x20, 95 lbs. ‘‘ Bessemer 3 45 
14x20, go lbs. Bessemer Steel ....... 3 40 
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CANNERS READY REMINDER 


MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
~ LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Ame Oo. N. ¥. 
8. Hull Mfg. Co., ore. 
Canning Co., Chicago. 
American Compressor & Pump Co., adi 


Automobiles. 
Sinclair-Scott Co., Baltimore. 


Books on Canning, Preserving, Etc. 
“A Complete Course in Cannin: $5.00 Post- 
paid. Address The Trade, timore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Roberts, Philadelphia. 
w. ker & Md. 
Brokerage Co., C 
Wm. BE. Morgan, Md. 
John M. Paver, Jr., Indianapolis, Ind. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Boyle Can Co., Baltimore. 
ae Can Co., Syracuse, Chicago, Bal- 


Schnese Moree Can Co., Wheeling, W. Va. 
P. J. Ritter Conserve Co., Philadelphia, Pa. 


Sanitary Can Co., _ 
Southern Can Co., Baltim 


Making Machinery, Dies, Presses & Tools. 

(Crimpers, Testers, Seamers, etc.) 
Aver Machine Co., Salem, N. J. 

W. Bliss Co., Brookl n, N. Y. 
is Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 


A. Steward, Rutland, Vt. 
Torris, “Wold & Co., Chicago, Ill. 


Can Mark 
8. M. Ryder & Son, Niagara Falls, N. 
Perfect Can Stamper Co., Xenia, Ohio. 


Can Marking Ink. 
A. E. Macneal, Baltimore. 


Canners’ Supplies. 
Ayars Machine Co., Salem J. 
Brown-Boggs Co. eee ‘Ont. 
Geo, E. Lockwood Co., Philadelphia. 
K. Robins & Co., Baltimore, Md. 
Sinclar 
rague Canning Machinery Chicago. 
enry R. Stickney, Portland. 


Can Righi Machine. 
Burden ee Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicago. 


Cap Placing Machi 
E. M. Lang Co., Portland, Me. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Handy Caper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
B. Renneburg & Sons, ~ egg 
A. K. Robins & Co., 
L. & J. A. t. 


Sprague Canning .» Chicago. 


Capping Steels. 
B. M. Lang Co., Portland, 
Geo, BE. Lockwood Co.. Philadelphia. 
Handy Capper Mfg. Go., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
B. Renneburg & Sons, Baltimore. 
A. K. Robins ‘. Co., Baltimore. 
Sinclair Scott Co., ‘Baltimore. 
Slaysman & Co., Baltimore. 
Sprague Canning ew Co., Chicago. 

a 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. 8S. Kern, Wilkes- Pa. 
Sinclair Scott Co. 


Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
orral Bros., Morral, O. 
A. K. Robins & Co., Itimore, Md. 
Sprague Canning Machinery Co., 


Corn Huskers, Cutters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Anand 


Silver Creek, N. Y. 
Morral Bros., Morral, 
Sprague Canning Mach. Co., Chicago. 


Cranes and Carrying — 
Sinclair Scott Co., Baltim 
Sprague Canning idachtnery Co., Chicago. 
. W. Zastrow, Baltimore. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
Renneburg & Sons, Baltimore. 
prague Canning Machiner 
Geo. W. row, Baltimo 


isinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 


Engines, Bollers, Fittings, etc. 
B. Renneburg & Sons, Baltim 
A. K. & Baltimore. Ma. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 
Mfg. Co., "Silver Creek, 
K. Robins & Co., Baltimore, Md. 

Scott Co., Baltimore. 
Sprague Canning Machinery Cv., Chicago. 
enry R. Stickney, Portland, Me. 


Fire Pots. 

sree Machine Co., Salem, N. J. 
Bliss Co., Brooklyn, N. Y. 
Hull Mfg. Co., Baltimore. 
E. & Bons. 
A. : Robins & Co., Baltimore, Md. 
H. R. Stickney, Sorttand, Me. 


Flux. 
yey Chemical Co., Cleveland, O. 
Geo. Lock Co., Philadelphia. 
A. <” Robins & Co., Baltimore. 


Machines. 
c. M. Kemp Mfg. Co., Baltimore. 


Hoisting and Carrying Machines (see “Cennes 
and Carrying Machines”). 
Cc. 8. Harris Co., Rome. N. Y. 


Kraut Machinery. 
Jno. B. Smith Sons Co., Buffalo, N. Y. 


Kerosene Oil Systems. 
J. S. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. E. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baitimore. 
A. K. Robins & Co., Baltimore. 
Edw. Renne burg & Sons, Baltimore. 
Geo. W. Zastrow, Baltimore. 


Labe Machines. 
Burt Machine Co., Baltimore. 
Brown- Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morral “Bros., Morra 
A. K. Robins & Co., timore, Md. 


Lacquer. 
John G. Mailers’ Sons, 
Beely Bros.. Blaine, Wash. 


arner, Manager.) 


uering Machines. 
Machine Co., Baltimore 


Seely Bros., Blaine, Wash. 


Oyster Machinery. 
pew. Renneburg & Son, Baltimore. 
ge Canning Machinery Co., Chicago. 
> w, Baltimore. 


Piindlair Scott Co. Baltimore. 


Paste. 
Fred H. Knapp Co., Westminster, Md. 


Attorneys. 
8. Du Jr., ‘Washin n, D. C. 
a W. T. Howard, Baltimore. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, N. Y. 

Edw. Renneburg & Son. Baltimore. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Lewis, Middleport, 


The John R. Mitchell. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., “Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
a Boggs Co., Hamilton, Ont. 
S. Kern, Wilkes-Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Cans. 
7 can Can Co., New York, Baltimore 
cago. 
Continental Can Co., Chicago, Syracuse, Bai- 


Sanitary Can Co., Freeport. N. Y. 
(Indianapolis, ridgeton.) 
L. & J. A. Steward, Rutland, Vt. 


Can Making 

Bliss Co., Brooklyn, N. Y. 

Max Ams Machine Co.. Mt. Vernon, N. Y. 
L & J. A. Steward, Rutland, Vt. 

Torts Wold & Co., Chicago. 


See 
Landreth Seed Co., Bristol. 
Leonard Seed Co., Chicago, 


Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning “Machinery Co., Chicago. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 
Edw. Renneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Solder and Metals. 
Brooks Solder and Metal Co., Baltimore. 


C Chemical Co., Cleveland, O. 
Geo. B. Lockwood Co., Philadelphia. 


Solder Machines. 
lee Co., Brooklyn, N. Y. 
Lang Co., Portland, Me. 
Torrie, Wold & Co., Chicago. 


Stools—Steel. 
Angle Steel Stool Co., Otisego, Mich, 


String Bean 
Mfg. Co.. Silver Greek, 


J. Lewis, Middleport, N. ¥. 


Sprague Canning Machinery Co., 


Gtezage Warehousemen. 
Waken & McLaughlin, Chicago. 


. 
; 
» 
; 
at 
‘ 
; Slaysman & Co., Baltimore 
‘ 
3 3 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
Geo. W. Zastrow, Baltimore.’ 
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THE TRADE. 


Automatic Sanitary Can Double Seamer, No. 152 


This machine is designed for double-seaming top onto filled cans, 
and is entirely automatic. Will seam cans from 2 inches to 5 inches 
in diameter by 2 inches to 6 inches high. 

The filled cans are placed on the conveyor table which automati- 
cally carries the can up to the double seaming head, where the can 
is rounded up and properly centered. The ends are fed underneath 
the top chuck, and the action of the lower plate, which carries up 
the can, engages the end and carries same up to the seaming chuck, 
where the can is seamed and automatically discharged onto a chute. 


This machine is designed for quick changes from one size to 
another, and does not require any mechanical knowledge. 


Will seam top or bottom on empty cans as well as filled ones. 


Weight, 1900 pounds. Floor space, 4 feet by 4 feet, by 6 feet 4 
inches higb. 


TORRIS WOLD & CO. 


THE CAN DOES NOT REVOLVE 218.230 N. Jefferson Street, CHICAGO 
Makers of High Speed Automatic Can Machinery, Presses, Dies, Etc. 


‘the Hughlett Can Lacquering Machine in Operation 


\ 


SHOWING HOW THE WORK IS DONE 


machines in operation in a Puget Sound salmon can- finish all over surface of can. 

nery. It is working on 1-lb. Talls Salmon and is putting Over 200 of these machines are now in use and it 

through about 58,000 CANS PER DAY often hours. —_— carries the endorsement of some of the heaviest packers 
Note the ease and facility with which it handles in the United States. ‘ 

this work. Cans require only to be fed to machine and Write us for particulars and get a sample lacquered 

are Lacquered and Delivered all dried and ready for can. Get in line with this work. It is worth your atten- 

piling. | tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manufactures Blaine, Wash., U.S.A. 


The above illustration is taken from one of these | The lacquer is applied with a nice, smooth, even 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 


8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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